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FOOD DISTRIBUTION FACILITIES FOR 
WILKES-BARRE AND SCRANTON, PENNSYLVANIA 
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C L Coil Mon, DiUnhttfioii Research LahotiUoi i\ A'oj thcas/cui Rcauut, ']i:ncifltiaa/ Re\eanh Savitc' 


SUMMARY 


Potential savm/’s may be derived and costs can be 
minimi7cd with the development ol a wholesale food 
clistiibulion centei in the Wilkes-Baire, Scranton 
area ol Pennsylvania. With new facilities, esti- 
mated annual savings of $195,000 may he icali/cd 
in handling costs and $338,000 in spoilage, 
dcterioi alien, breakage, and shiinkage costs, 
Kcliigeiation costs can be iniiiimi/cd thiough using 
a centrah/ed lelngcration system. With one cen- 
tral rcfiigciation system foi all the wholcsalcis, 
the total lelrigeiation cost can be $340,000 less 
than with individual systems (or each wholcsalci 

Othei savings probably would be made by lour 
iluid milk films as well as by one looci chain and 
one huge fio/cn lood pioccssoi, who arc contem- 
plating expansion oi picscnt operations. Rental 
costs could increase from about $1,050,000 to 
about $ 1,240,000 depending on the method ol linanc- 
iiig used, Mowevci, wholcsalcis will eventually 
own tlieii own facilities and arc building equity 
in the pioccss, 

1 his icpoit piovides guidelines foi the location 
of 52 wholesale lirnis in a wholesale distribution 
center to seivc the needs ol Wilkes-Baiie, 
Scranton, and the sin rounding aica, Twcnly-fivc 
lirnis in Wilkes-Barre and six in Sci anion aie in 
redevelopment areas. A wcll-plaiinccl wholesale 
lood distribution cenlei will piovidc the facili- 
ties needed to handle lood ellicicntly and main- 


' Richard K, Overhcirn, proieci leader, J. N Mon is, Jr„ 
intiiislual engineer — f^tmencs atuf coiporaie thminiore^ atui 
(tffiJiaicd whofe.saletx: H R Smalley, mai kctin^ special j.si— mear 
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engineer— and sue murfvsis: J, J Kantas, markeimg 
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Cfoulston, industrial engineer— /fV/rgc/i'/nwt 


tain the quality ol loot! pioducls -“both now and in 
the i lit me. 

In 1 969, 83 independent wholesale food firms and 
seven (ood-chain warehouses in the aica icccived 
neaily 503,000 tons ol lood. Ol this, about 58 
peicenl ai lived by truck and 42 pcicciit by rail- 
road, About 32 percent ol the tonnage was dis- 
tiibuted within (he metiopohtan areas of Wilkcs- 
Bane and Scianton, 25 peiccnt in other parts of 
Pennsylvania, and the remaining 43 percent outside 
the State. Appioximalcly 1 2 peicent ol this lood 
originated in Pennsylvania. Meat and nical pioducls 
constituted the gicatcst tonnage Itoni within the 
Slate and ficsh huits and vegetables the second 
largest 

"rhe 52 independent lood wholesalers needing new 
facilities handled about 1 31,000 tons of food in 
1969 Some of (he cost ol moving this tonnage 
through thcii lacilitics was excessive because ol 
the type oi location ol wholcsalcis’ facilities. 
Many of the buildings weic not designed lot food- 
handling opeiations, noi could they be adapted 
lor use ol modem matci ials-ha lulling equipment. 
Many facilities did not have direct rail connec- 
tions noi did they have docks at ti tick-bed height 
Many linns operated in multistory facilities that 
requiicd clevatois to move lood products. Some 
wholesale linns wcic located on nairow sti'ccls, 
adding to the cost ol receiving nnd disli ibuting 
lood. 'Ihcsc factors also allcctcd the amount oi 
spoilage that occur icd. 

'I'o accommodate the wholcsalcis needing new I aci li- 
lies, the following buildings arc suggested: Five 
multiple-occupancy buildings containing 66 units, 
with 198,000 square feel ol lii*8l llooi space, and 
13 single-occupancy buildings containing 311,800 
squaie feet of first floor space lor the following 
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wholesale llrnis hiesh I nuts and vcizel«iblcs, 17. 
meat and meat pioduUs. IS, uioecEies. mnc, 
dan\ and poiilirv products, two. with space pio- 
Mded ioi a tro/en tood piocessim* him, lelnti- 
eiated sioraiio. one and tluid milk products, lour 
In addition, acres ol land are pi o sided tor 
deselopnient ol a tood-chain disinbution wai chouse 
and allied uultistrs expansion 

I hese lacilities. with space tor luluic expansion 
and (oi other wholesale In ms and allied indiis- 
tiics that may wash to locale m the ccntei. 
would reqiure about 125 acres ol land. Nine sites 
are considered rcpiesenlatise ot those in the 
aiea. Crestwood Industiial Paik. Gieatei Wilkes- 
Haire Industiial Fund aiea. Hick estate and 
adjacent property. Interstate Industrial Paik, 
Bear CYeck area. Turnpike Industrial Faik, 
Barnurn Industiial Paik, Hampton Towmsliip Indus- 
trial Park, and Ivy Industrial Paik 
linestment costs ol land and facilities, ass lim- 
ine a site value ol $7,000 per acre, were esti- 
mated as lollows: Fresh It nils and vegetables, 
S4,00H,000; meat and meat pioducts, $5,756,000; 
uroceries, $1,523,000; dairy and poultiy products, 
$246,000, lelrmerated storage, $2,250,000, and 
(liud milk products, $545,000 Total investment 
cost tor the wholesale distnbution center 


amounted to $14,328,000, excludinn latililies loj 
a lood-chain W'aiehousc and expansion aica and a 
lai^c lio/en lood pioccssin>» (iim 

11 the distribution ccntci is linaiiccd with liinds 
obtained thiou^h the Industiial Development 
Aiithoiilics Act, icntals oi owiieiship costs lot 
the vatious types ol lacilities, langiim liom 
$2 64 to $4 32 pel squaic loot, would covei ail 
opeiatiuK costs ot the maiket and pay foi the 
facilities m 25 years 1 his example does not 
picclude the possibility that a piivalc dcvel- 
opci might constiuct facilities on a leasehold 
anangeinent Regardless ol the linancing method 
projected, opeiating savings could bo icali/cd 
only il modern mateiials-handting pioccduies aic 
used 

In addition to reducing maikcting costs, benefits 
could acciuc to laiineis, ictaileis, wdiolcsalci s, 
maiket employees, tianspoilation agencies, con- 
sumeis, and the area. Rail and tiiick opeiations 
would be simplified; quality ol food would be 
easiet to maintain, sanitation pioblems would be 
leduced, the tax base and icvenucs could be in- 
ci eased thiough better use ol the picscnl land 
areas occupied by wholesale lood facilities, and 
the value of land used I'oi and adjoining the new 
development would incicase. 


INTRODUCTION 


The Redevelopment Authority and IheChambci ol 
Commerce ol Wilkes-Baireand lood industiy lepre- 
sentatives requested assistance from the U S, 
Dcpaitment ol Agriculture in planning new facili- 
ties lor lood lirms being displaced by uiban 
renewal projects and loi other In ms that may face 
eventual relocation as a result oi pending in ban 
renewal plans 1he study was given impetus by an 
urban renewal project in Wilkes-Barre, which will 
reiuvenate part ol the downtown aiea. This project 
displaced a group ol licsh fiuii and vegetable 
wholesalers, the only market concentration of its 
kind in the city. 

At this tune, the Economic Development Adminis- 
tration, U.S Depaitment of Commerce, approved a 
study on the feasibility of establishing dkstii- 
bution complexes in the seven-coiinly aiea seivcd 
by Wilkes-Barre and Scranton. These complexes, 
if determined feasible, would be oiientcd toward 
serving the east coast market and would aid in 
the economic rebirth of the area. The E.D.A.- 
approved study will emphasise nonfood items. 


Since coordination ol the two studies was needed, 
the Economic Development Council of Northeastern 
Pennsylvania lequested that the U.S. Department 
of Agriculture expand its study to include all 
food films in the sevcn-coimty area in Pennsyl- 
vania, because ledevelopnicnt piogiams in other 
cities of the area have been and aie displacing 
food distributois. These distributors scivc the 
entire area and neaiby Stales as well. In addi- 
tion, the location of Wilkes-Baue, Ha/clton, 
and Scianton and the model n highway nelwoi k tying 
them to adjacent luial areas and olhci cities in 
the East strongly emphasi/e the need foi an aiea 
approach to the food di,stiibution study Upon 
demonstrated inteicst fiom mdustiy, civic, and 
goveinment ollicials, it was agreed to e.xpand 
the U.S Department ol Agnciiltuie study to the 
seven-county area. 

The foniiei TTanspoitalion and Facilities 
Reseaich Division oi the Depaitment in the fall 
of I970 undeitook riekl woik in the Wilkcs-Bairc 
aiea. Field work in Scianton and the seven-county 
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area hc^an eaily Jn 1971 Ml data [elating to 
the amount ol each commodity icceived by the 
wholesaleis and the cost o( handling the ptoducls 
iioni the point ol initial icceipl ihioujih the 
vaiious wholesale channels weie obtained by pei- 
sonal intci views with the wholesaleis. Additional 
statistical data and suppoil matetial weie 
obtained horn the Redevelopment Authonty ol 
Wi!kes“Bai le. the hconomic Development Council 
oi Noithcasteni Pennsylvania, the Chambeis ol 
Commeice in Wilkes-Bane and Scianton. and o(li- 
cials ol city, county. State, and Fedeial CJovein- 
ments I he data vveic obtained loi calendai yeai 
1969. the latest available data at the time ol 
the study 

j he study had the lollowing obiectives 
® lo analyze the present wholesale iood mai- 


ketinu situation in Wilkes-Ban c, Scianton and 
the seven counties in noilheastein Pcnnsvbania 
and to dcteiinine whethei the pi od nets handled 
by linns ncedina new lacilities aie ol suKicienl 
volume and vaiiety to pi oxide a nucleus it>[ a 
new wholesale distiibution ccntei 

0 lo dcteimine selected mcasiuahle costs of 
handlnm Iood pioducls thiough lums necdinu new 
(acihties. 

® lo develop a plan (oi new lacilities that 
would meet immediate needs and piovide loi oideily 
lilt me uiowih and to evaluate possible sites lor 
ellicient wliolesale Iood maiketiim 

o lo estimate the costs oi land, consltiiclion, 
and Opel ating expenses loi the new lacilities. 

® !o estimate piobable savuijiis and othei bene- 
fits fiom simgested iinpiovements 


ECONOMIC FACTORS AFFECTING FOOD MARKETING 


The total population in the seven-county aiea. 
which includes Carbon, Lackawanna, Lu/einc. 
Monroe. Pike. Schuylkill, and Wayne Coiinlies, was 
873.89 1 m 1 970,- '1 he Economic Development Coun- 
cil of Noitheastcrn Pennsylvania in a lepoit 
amdyzing the 1970 population shows a decline 
dllIin^^ 1960-70 lor the seven-county aiea ol 
10.000, which is only a liaclion ol Ihe deciease 
recorded duiin^ 1950-60. 

Noitheastcin Pennsylvania has loin important 
uiban areas towaid which the disUict economy 
tends to gravitate In older of picsent population 
si/e, these aie Wyoming-Lackawanna Valley area, 
Hazleton- West Hazleton aiea, city ol Pottsvillc, 
and Oi cater StioudsbuiR aieaP 
These aieas aic shown in lipiire 1. 

I he Wyomum-I.ackawanna Valley aica, which 
includes Wilkes-Baric and Scianton. contains bylat 
the hugest population. In 1960 the estimated popu- 


lation ol this aiea, as outlined in hmiic I, was 
452.553 The Hazleton- West Hazleton aiea had 
38,334 people, Potts ville 21.659, and the Gi eater 
Stioudsburg aiea 26,01 1 

In addition to a load nciwoi k, which makes acces- 
sible almost cveiy pail ol the aiea to automobiles 
OI tiuck, Inteistate Highways 80. 81, and 84 
cnsscross the seven-county atca, 

Scvcial an ports aie within the seven-county 
area, only two ot which arc piescntly scivccl by 
scheduled aiilines. Ihe maioi aiiport is hallway 
between Wilkcs-Baiic and Scianton 

The I ail netwoik. winch was built to haul anthra- 
cite coal, is still hugely intact. 

In 1967. wholesale establishments dealing in 
gioceries and lelated pioclucts in Wilkes-Bane, 
Hazleton, and Scianton had annual sales oi over 
$187 million,^ 


IMPORTANCE OF AGRICULTURE 


Agiiculture constitutes a iclatively small pro- 
portion ol economic activity within the aiea. In 
1964, sale ol agiicultural and livestock products 
liom 1‘arms within the seven-counly aiea amounted 


to $47 million.^’ The aveiage income among the 
5.348 larms estimated to be opeiating was about 
$8,700 per (arm, 

The oveiall piospect lor agricultuic in the aiea 


^Kconomic Development Council ol NoilheoMern Pcnnsyl- 
Vfinia. IVhete ihc People Aie, a flepori Analyzing f he 1970 Census 
of PopiiliUioih 12 pp Avoca. Pa. November 1971 
^Hconomic Development Council of Northeastern Pennsyl- 
vanin. Overall lictmonuc Development Pioj^iam foi the North- 
ern Penreivlvatua Development District l2Spp Wilkcs-Harie, Pa, 
1967, 


^Sce foot Hole 3 

S Bureau of the Census Census of Ihnmcss. Wholesale 
Ttade Area Stnttsucs, fn p ] U.S Government l^niUin^i Ofjice. 
Washington. D C 1967 

^iconomic Development Council of Northeastern Pciinsyi- 
vama Overall Economic Development Ptogratn Repon, 128 pp 
Wilkes-Barre, Pa. 1967. 
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ligurc l.-['our nuijor populiitidii iiroas ia tlic seven -loiinly urea nf noriheasicrn Pcnnsylvanm. 


parallels tha( ol ihe Nation. I’cwci liiimcrs will vastly ex paneled inventory of laboi-savtnpmachiiiciy 

produce biRgei and bcttei crops on Unger I'aiins and cqLtipmcnt. 
nsiiiR improved tcclnmincs, inoic (citiJi/ei, and a 

TYPE, NUMBER, AND VOLUME OF WHOLESALE FOOD FIRMS AND WAREHOUSES 

I-'ood moving tliiouf’h the Wilkes-lUirrc, Scianton they do not own oi conliol 'llicsc firms include 

area is handled by 90 I ii ms - 83 independent whole- 23 lor licsli fruits and vegeiahles. 34 lor meat 

sale films and seven lood-chain waichoiises (table and meat products, 17 for groceries, six lor dairy 

!)• and poultry produets, and three f'oi Iro/cn foods. 

Independent wholesale liims have one or more In addition. 17 llnid milk pioducis films are in- 

vvholesale facilities and sell directly to outlets eluded in a separate category, 
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I he seven tood-chain warehouses include ( 1) coi- ent and have alfiliutcd with a )»roup o( indepencient 
|M)iate chainstoics, served lioni then waichouse letail stoics to seivc them and advertise toi them 
(aciliiies; (2) i ctail-owned coopciatives, which undei a common name 

aie wholesale (ood facilities owned by the The total volume ol dncct icccipts handled by the 
leiaileis setved by the coopeiatives, and (3) vol- independent wholesale (urns and lood-chain waie- 
untaiy sioiip wholesale In ms, which aie indcpend- houses in (969 was neaily 503,000 tons 


Table I ~ Number oj wholesale food firms and estimated volume ofduect receipts by method 
oj transpoftation, Wilkes-Bane and Scranton 


Type ol wholesale firm 
and location 

' Wholesale 

firms 

Rail 

Direct receipts' 

Truck 

Total 

IncIcpcnderiC 

Tresh fruits and vegetables ^ 

Nitmhci 

Tons 

Tons 

Tons 

Wilkes-Barre 

11 

18,261 

26,193 

44,454 

Scranton 

12 

38,670 

57,082 

95,752 

1 otal 

23 

56^931 

83,275 

140,206 

Meal and meal products “ 





Wllkcs-Uarru 

16 

3,389 

23,546 

26,935 

Scranton 

18 

4,064 

26,378 

30,442 

Total 

34 

7,453 

49,924 

57,377 

Groceries ^ 





Wilkes-Barre 

8 

570 

12,957 

13,527 

Scranton 

9 

1,712 

16,395 

18,107 

Total 

17 

2,282 

29,352 

31,634 

Dairy and iioultry products:^ ^ 





Wilkcs-Rarrc’ 

3 

0 

922 

922 

Scranton 

3 

0 

59.050 

59,050 

Total 

6 

0 

59,972 

59,972 

l*ro/cn foods: 





Wilkes-Barre 

3 

550 

6,157 

6,707 

Scranton , , 

... 


... 

... 

Total 

3 

550 

6,157 

63,707 

All comniodilies: 





Wilkes-Barre 

41 

22,770 

69,775 

92,545 

Scranton 

42 

44,446 

158,905 

203,351 

Total 

83 

67,216 

228,680 

295,896 

Olhor’ 

7 

143,500 

63,250 

2063.750 

Grand total 

90 

210,716 

291,930 

5 0 2/346 


’ Iixcliidc<5 trail sfers among wholesale firms. firm data. 

^ liiehules some frozen products, ^Includes 2 food-chain warehouses within Lu/erne County 

^Isxcludcs fluid milk products. Sec p. 11 for details <^»^l 5 within Lackawanna County Volume presented loi 
concerning fluid milk products. comparative purposes to sliow total food volume received in 

Includes 2 frozen food whoic.salc firms and I wholesale «rca. 

fish firm. Volume combined to prevent illsclosurc of individual 
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Wilkes-Barre 

In ihe V\ likcs-Haiic aiea, 41 independent whole- 
sale loud (urns weic included in the sludv in 
addition, loin lood cliains opeiated lood stoics 
m Lai/einc Count v I wo ol the thainstoic omani- 
/alions supplied then stoies horn wai chouses 
located w'uhin I u/eine Cuunt> and two horn waie- 
lunises outside the county Food wholesaleis in 
the counties suiioundint^ I uzerne weie also inter- 
vicw'cd Clenerally they weie not inteicsted in 
lelocaimn then iacilitics Then leaction was 
that ccntiali^ed lacilities in the Wilkes-Rane, 
Scranton aiea w'ould be too lar liom then customeis 
and too close to considei building secondaiy 
taciluies. 

The volume ol direct receipts handled by inde- 
pendent wholesale firms in the Wilkcs-Baire aiea 
in 1969 was neaily 93,000 Ions (table I) The 
volume ol product handled by one wholesale lish 
lirm IS included with that handled by two iio/cn 
lood wholesale firms and the volume ol one poultiy 
wholesale firm is included wnth that ol two daiiy 
wholesale tirms to prevent the disclosuie of indi- 
vidual (iim data. 

In addition to the diiect receipts, some food 
products are tiansfeired among wholesalers. Such 
transleis lesull from occasional invcnloiy slioitages, 
need lor items not oidinanly in inventoiy, oi 
normal movcmerii ol lood commoditicsamonglnms. 


In l969about 721 tons ot loud piodiicts wcictuins- 
Icncd amone w'holesaleis Ihcieloie total vokinic 
handled that year was 9T266 tons (92,545 + 721) 

Scranton 

111 the Scianton aica, 42 independent wholesale 
lood firms were included in the ,study In addition, 
seven lood chains opeiated lood stoics in ! acka- 
wanna County, bive ol the cluunstoie oi gani/alions 
supplied then stores liom vvai chouses located 
within Lackawanna C'ountyand two liom vv alehouses 
outside the county Gcneially wholesalers in tlie 
counties sui i minding 1 aickawanna wei e not intci ested 
in iclocatuig theii facilities 

The volume ol diiecl icccipis handled by 42 inde- 
pendent liims in the Scianton area was almost 
203,400 tons (table 1). Ihe Iro/cn lood volume is 
included by commodity Ol with thecham volume. I he 
volume ol product handled by two poultiy wholesale 
firms is included with that handled by meal and 
meat products wholesale films to prevent the dis- 
closure ot individual Him data. 

In addition to the diiccl leceipts, some lood 
products aic iranslciicd among wholesaleis as dis- 
cussed under Wilkes-Barre. In 1969 an csUmaled 
3,959 tons ol lood piodiicts were liansleiied 
among wliolc.salcrs. I hciclore total volume handled 
that ycai was 207,3 10 (203,351 + 3,959). 


WHOLESALE FOOD FACILITIES IN WILKES-BARRE 


Ihc food lacilities occupied by wholesaleis in 
the VVilkes-Bai re area landed liom iclativciy 
modern one- and two-story wai chouses designed 
(or the wholesale operations conducted within 
them to very old multistoiy buildings not designed 
(or such uses, fvlany ol the older buildintts weie 
located in urban renewal aieas. Demolition of.somc 
•of the antiquated structuies had already bcAun on 
the State Stieet pioject at the time of the study 
2). Films ill this aiea have been iclocatcd 
to secondary facilities. Wholesalers in older 
buildings at scattered locations had to use 
exce.ssivc amounts of labor to receive, store, and 
ship food piodiicts. Building constuiction langcd 
from steel and masoniy to wood frame and wcatlici- 
boarding, 

Figuie 3 show.s the location of the 4 1 independent 


wholesale food liims and the two lood-cliain waic- 
hoiuses included in this study. The miijor conceii- 
ttalion ol food hi ms is neat the Slide Sircel 
urban renewal pioicct aiea and the proposed iiuius- 
tiuil park, which runs piuallel to Penusylvaniji 
Avenue, l-igurc 4 shows the locidion ol wholesale 
lood liims in llic.se tind other redevelopment piojcct 
areas m Wilkes-Batie. 


Fresh Fruits and Vegetables 

F.lcven iresh fuiit and vcgelaWe wlioJc.s.'tlo (inns 
were in Wilkes-Haire and the sui rounding atca 
(table I). One ctulol receiver’s (irm occupied a 
two-.stoiy modern brick warehouse built spccilicfilly 
for its business ((ig. 5). Two other firms .shaicd 
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Tigiirc 2,~Slnlc Streel urban renewal project In Wilkes-Uarre, showing area that has been cleared of substandard wholesale 

food facilities. 


space in a one-stoiy brick warehouse with offsliect 
docking facilities. These were the only two sub- 
stantial stiiicturcs occupied by fresh liuit and 
vegetable wholcsaleis The one-stoiy structure 
was slated to be demolished because it did not con- 
form to proposed land use of the area. 

Only thiec of the II firms had rail sidings at 
their facilities. Most of the buildings occupied 
were storefront buildings, two and three stories 
high (fig. 6), 

Modern matciials-handling equipment can be uti- 
lized III the moie modem buildings, but it is 
usually limited elsewhere because ol building lay- 
out and congested conditions. vSome individual lirm 
opciations weic too small to wairant use o! mech- 
ani/cd equipment, ^ 

Nine ficsh fruit and vegetable fiims are now 
located in redevelopment areas within the city. 
Four firms are in the pioposed industrial park and 
five in the State Street project (fig. 4). 

Seven of the fresh fruit and vegetable whole- 
sales rented their facilities and four owned them 
(table 2), The total floorspace occupied by fresh 
fiuit and vegetable wholesalers was about 120,000 
square feet, of which over 47,000 square feet of 
space was refrigerated and about 21,000 square 
feet was for diy storage. 


Meat and Meat Products 

Sixteen meat and meat pioducts fiims were in 
Wilkes-Barre and the surrounding area. Eleven ol 
these films primarily handled carcass and primal 
cuts. The lemaining live wholesale films did an 
extensive amount of processing lor the local insti- 
tutional trade. In general, pioccssing means 
changing carcass meats into piimal and other whole- 
sale cuts or other prepared meat pioducts. 

Halt of the meat firms were in ledevelopmcnl 
areas within the city and eventually must relocate. 
Six firms weic in the pioposed industiial paik and 
two in the State Street redevelopment (figs. 4 and 
7 ). 

Thiitcen of the meat operators owned their facili- 
ties and three rented (table 2). The total floor- 
space occupied by meal and meal pioducts linns was 
about 165,000 sqiiaic feet, of which over 51,000 
squaic feet of space was refrigerated and aboul 
66,000 squaie feet was for diy storage. 

Groceries 

Eight wholesale grocery firms were operating in 
Wilkes-Barre and the surrounding area. Three spe- 
cialized in institutional food service operations, 
supplying hotels, restaurants, cafeterias, hospitals, 
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schools, and oihci institutions Iwo were cash and 
cairy, <\vo weic small wholesale opciations that 
supplied unallihated relaileis oi weie speciah/cd 
in haruliin^ ceitain mocciy items, and one was a 
national (Ikstiibiiloi. 

Four ot the eight gtocoiy Jlims were in icdevclop- 
merit aieas within the city ami eventually may relo- 
cate Three firms wcic within the Stale Stiect 
ledcvelopnient aiea and one was within the Heights 
redevelopment area (lig. 4). 

hive of (lie gioccty firms weic in old multistoiy 
buildings. I.ow ceilings and pooi layout lestnctcd 
the use of modern handling equipment Only two 
fuiiis had reliigeiatcd storage space. Only ihiec 
were scived by railioaci hou.se tiacks. I wo of the 
films did not leccive merchandise by lail 4 be 
lemaining firms leccived some pioducts by rail at 
team ti ack. Some ol the vvai chouses used by gi occt y 
firms in Wilkc.s-Baiie aie shown in liguie 8. 

I be eight gioceiy liims had about 8^,000 square 
feet of space, of which about 86,000 square feet 


was foi dtv stoiage (tabic 2) Seven fiims owned 
then facilities and one lentccl 

Dairy and Poultry Products 

Ihiec wholesaleis ol daiiy and poiiltiy pioducts 
opeiatcd in the Wilkcs-Hai le aica (lig 3) One 
fiim had hceii displaced by a icdevelopinent pro- 
giain cinrcntly undcivvay and is opciatiiig in a 
warehouse away liom its loimei downtown location 
Ihe two daily firms occupy onc-stoiy [niildlngs, 
which weie inadequate to meet then needs. One 
ol the daily lums is in a ledcvclopmcnt aica 

lotal llooispace loi the.se fiinis was 8,600 
square feet (tabic 2), Refiigeiatcd space 
aveiagcd moic than 350 sqiiaie feet pci fiim All 
three films icnted the lacilitics they occupied 

Frozen Foods 

I wo (ro/cn food wholesalers and one wholesale 
lisli film were opeiating in Wilkes-Barie and the 


10 



TiiJylc 2 - Tc}}utc \ta{n\ of and sjunc u^cd hv wuoiis fvpcs of wluyfcsalc fnnn, li'///v(^v7jV///<:‘ and Scn/fffon 


Upeuf 
wh^lcsjlii 111 111 
>irul lot.ilioa 

1 

1 i UllIlL’ St.UUS 

1 . 1 



Space dll 11 pied 



Uont 

Own j 

loLil 

Ret rii:- 
cratcil 

Jl r DLL'S s- 
my auM 

kci iiy- 
ciatod 
llDllI 
lodIcis 

Rcl Fill- 
er a led 
hold 
Ircc/ers 

OllRO 

and 

sales 

.irea 

Drv 

SlOl.lL't 

and LHiuip- 
meiU area 

Other 

Dual 


Xfunhcf 

Xiimhcf 

iV urn hey 
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Sti JI 

Sq, 11 

Sqjt 

57/ JI 

57/ II 

I 'icsh liuiK arul vciicKiblcs 

Wilki's-Iiarre 

7 

4 

1 ! 

— 

45,415 

2,168 

3,838 

21,260 

47,160 

1 19,841 

SciiJiUon . 

5 

7 

12 

5,0(Kt 

48,928 

414 

3,754 

79,137 

47,367 

1X4,900 


12 

11 

23 

5,()()0 

94,343 

2,582 

7,592 

100,697 

94,527 

304.741 

Meal iiiul lULMt pincluLts 

Wilkt^vB.inc 

3 

13 

16 

3 2/) 85 

36,015 

15,043 

10,181 

65,677 

4,955 

164,856 

Scriinlon 

10 

8 

18 

34,')<;4 

33.947 

22,560 

16,629 

53,785 

8,935 

170,850 



!3 

21 

34 

67,979 

69,962 

37,603 

26,810 

119,462 

13,890 

335,706 

C^rocerics 

WilkL‘s4)arre 

1 

7 

8 

— 

900 

— 

2.650 

85,550 


89,100 

Scianlon . 


4 

y 

12,800 

1,000 

300 

4,700 

163,200 


182,000 

I'otal 

6 

n 

17 

12,800 

1,900 

300 

7,350 

248,750 


271.100 

Dairy and poiillry priKliit-ls: 

Wilkcs-iiarrc 

3 

— 

3 

... 

818 

240 

120 

7,422 

... 

8,600 

.Saanton ... 


3 

3 

12.020 

5,892 

592 

3,092 

3,027 

5,820 

30,443 

Total 

3 

3 

6 

12,020 

6,710 

832 

3,212 

10,449 

5,82(1 

39,043 

1 in/eii loocls 

Wilkes-naiic . . . 

1 

2 

3 

35,000 

5,064 

11,292 

1,272 

21,132 

10,000 

83,760 

Scranton 


... 

... 


... 

... 


... 



Total . ... 

1 

2 

3 

35,000 

5,064 

11,292 

1,272 

2U32 

10,000 

8 3,760 

All Lonimoiiiljcs 

Wilkos-liaiic 

15 

26 

41 

67.985 

88,212 

28,743 

18,061 

201,011 

62,115 

466,157 

Scianton 

20 

22 

42 

64,814 

89,767 

23,866 

28,175 

299,449 

62,122 

568,193 

Total 

35 

48 

83 

132,799 

177,979 

52,609 

46,236 

500,490 1 

124,237 

1,034,350 


sunounduig aiea (iig. 3) They were doing a sub- 
stantial amount oi piocessing. One iiim had 
adequate facilities, the othei linns' lacilitics 
weie outmoded and space was not available lor 
expansion The wholesale lish Inm was conducting 
business in a redevelopment aiea. I.ocal aiithoii- 
tics weie assisting this lirm to relocate to 
suitable (acilities at a downtown location (figs 
4 and 9), The completed move by the fish whole- 
sale! to his new tacihties was scheduled lor 
eaily 1971. These three wholesale! s occupied about 


S4,()0() squaie Icct ol llooispace ((able 2), Ivv<i 
wholesalers owned theii lacilitics and one rented. 

Fluid Milk Products 

Ihnteen lluid milk pioducts plants seived the 
Wilkes-Haiie aica. Iheii lacilitics weie widely 
scatteied and gcncially scived the sections where 
they weic located. Some were in icsidential aieas 
in old nuiltistoiy buildings with little oi no 
space for expansion. Otheis were located many 
miles (lorn wheie most ot thcii products were 
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I-igure 6 -Ty pi till sloretront lacilitics occupied bv fresh I nut amt vegemblc wholesale is in Wilkcs-Biiire. 
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Figure 7.-Wholesiilc meal firm in proposed huluslrial park area of Wilkes-Banc. 
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PN-3008. PN-3009, PN-30i0, PN 301 I 

I'l^nTO 8 - Warcluiuscs usetl by four j^ri)Lery firms in WiJkes-Harrc; /I, Voluntary chainslorc./i, limitcd-line wlialcsiilo lacility.C , cash 

and carry lirm, D, independent firm. 


dislributcd. Two oi the 13 fums wcic in redevel- 
opment aicas within the city and cvenluany may 
lelocatc (iisS' 4 and 10). 'I he condition of the 
laci lilies landed fiom those that wcic well 
de SI pitied and eflicient to those that weie old 
and outdated. All the In ms distributed pioducts 
on both wholesale and ictad loute tiiicks, and a 
few also sold their pioducts through retail stoies 
at thcii tacihtics. 

The total volume of pioducts cither processed 
OI handled by the 13 I'liiid milk pioducts films is 
7»066,360 gallons of fluid milk, 97,354 gallons 
of fiiiit diinks, 264,800 gallons of ice cream 
and soft serve mixes, 880,809 pounds ol buttei. 


marganne, eggs, and cheese, and 30,000 pounds 
of othei daily pioducts. Seventy iieiccni ol the 
total volume ol iliuc! milk is piocesscd m Wilkes- 
Bane and the icmaining 30 peiccnt is leccived in 
piocessed foini lor clistrihiition. 0( the total 
volume of flint diinks distributed, 68 percent is 
piocessed in Wilkes-Bane. Appioximalcty 71 pei- 
cent ol the ice cicam and soil seive mixes aic 
processed in Wilkes-Bai i e. Ol the total volume ol 
butter, maigarine, eggs, and cheese, 50 peieeiU is 
pitichased lor distiibution from othci wholesaleis 
ill the Wilkes-Banc area, 38 pci cent is obtained 
from souiccs outside the Wilkes-Barre aica, and 
12 peicent is processed by the films. 
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I ijiiuo 9,-Wiiolcs4le lisli firm in newly remodeled facdilios in Wilkes-Barre 
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WHOLESALE FOOD FACILITIES IN SCRANTON 


i he (ood lanlities occupied hv uholesaleis in 
the Scianton aiea ranged tiom model n one-and two- 
slot y vvai chouses desijined ini the wholesale opeia- 
lions conducted witliin them to vciy old inultistoiy 
bu)ldin)^s not designed lot use by I ood wholesaleis. 
Many ol the oldei bin kuna's wete located within a 
two- block aica on I.ackavvanna Avenue in downtown 
Scianton known as the '\vholesale block/’ This is 
an urban renewal aica and iiirns here must even- 
tually lelocale Alonp; with the hesh (tint and 
vegetable wholesalers located here wete other 
wholesale businesses including a lew gioceiy (iims 



Wholesaleis in older biulclincs here and at scaltcied 
locations throughnut the cilv had to use c\ccssnc 
amounts o( laboi to receive, stole, and ship I ood 
pioducts. Biuldinu const! action laneed liorn steel 
and masonry to wood liame and weathetboardiiiig- 
r-iguie 1 1 shows some ol the kinds ol waiehoiises 
used by (ood litms in the Scranton icdevclnpmcnl 
area, biguic 12 shows the location ol the 42 inde-' 
pendent tood lirms and five lood-chain waichoiises 
included in this study 1 he maioi conccntiation <d 
iood films IS in the 'kvholesale block” aiea and 
m the Keysei Valley Induslnal Patk where scvctal 




PN-3014, PN-3015, PN-3010, PN-3017 

Figure 11, -Warehouses in reel evclo pin ent area on Lackaw«inna Avenue in Scranton: A, Old nniltistory buiUluigs occupied 
primarily by frcsli fruit and vegetable wholesalers; antiquated lacililies scheduled to be demolished; C, rciu loading area of 
old fresh fnut and vegetable stores; D, nniltistory building used by grocery firm. 
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Fisrure 1 2.— Location of wliolcsaic food finns and food-chain warehouses in Scranton area. 



Sc[ anion lood (iinis have been lelocated as a 
lesult oi picvious cl 1 oils to inipiovc wholesale 
lood disltibution in I he aica 

Fresh Fruits and Vegetables 

Iwclve licsh hint and vcMctable wholesale 
lit ms were in Scj anion and the suiioundin^i aiea 
(Im 12) Six 111 ms occupied buildinus on the 
“wholesale block," a icdcvelopment aiea. All 
these lacdities weic binlt befoie 1900 This 
aiea will be ledcvcloped and all funis hcie 
cvcnUiallv must iclocate 7 wo In ms weie located 
adjacent to the i cdcvclopment aiea in facilities 
that wcic also old and incflicient. 7'wo turns 


located elsewheie in the city included one cailot 
receivei. who occupied a new wai chouse built 
specilically loi his business 1 his is one ol the 
most modem buildinus ol its kind in the area 
dm. 13) 1 he other is an institutional whole- 
sale film located outside the downtown maikct 
aiea but within the city *1 he two lemainnm 
wholesale opeiations are outside the city. 

Seven ol the fiesh fiiiil and vc^ietable whole- 
saleis owned then facilities and live fiims 
lented (table 2). Total tlooi space occupied b> 
(lesh flint and veqetable wholesaleis was 1H4,9()0 
squaie leet, of which over 547)00 squam led 
was lefriftciatcd and about 80,000 squaie led was 
loi diy sloiage and equipment 







PN-3018, PN-3019, PN-3020 

I'igurc 1 3, -New modern stara^ic facililies in Keyscr Valley Industrial Park, Scranton /I, Fresh fruit and vegetable warehouse, /i, 
voluntary cliainstorc warehouse; C, cooperative chamstorc warehouse. 


17 


Meat and Meat Products 

Ei^ilUeen meal and meat product firms weie m 
Scianton and the Miiioundnm area (ii^ 12) Six 
af them handled piimaiily catcass and pninal cuts. 
Twelve did an extensive amount oi ptoccssinp foi 
the local institutional tiadc. 

Five of the meat liims included m the study were 
in ledcvelopinent aieas within the city and even- 
tually may relocate. FiRUie 14 shows meat and 
meat product flinis in Scianton 

Ten of the meat liims lented their facilities 
and eiftht owned them (tabic 2) The total floor- 
space occupied by meat and meat pioduct fiims was 
about l7ldK)0 square feet, of which ovei 9 LOGO 


square feel was ictrisciated and about 54d)()() 
squaie leet was (oi diy stoia^e 

Groceries 

Nine wholesale mocciy films wcie opeiatin^ in 
Scianton and the suiioundin^ aiea at the time ot 
this study (ti^ 12) I'hiee special i7cd m insti- 
tutional food seivice opciations, supplyin^z hotels, 
restaurants, caleteiias, hospitals, schools, and 
othci institutions; Ihice weie cash and cany, 
and three wcic national distnbulois oi lood 
maniifactuieis. Fipuie 15 shows foui wai chouses 
used by wholesale grocciy turns in Scianton 
Tliice of the nine moceiy turns weic located in 



PN-3021, PN-3022, PN-3023, PN-3024 

Pigure 14, -Facilities uscti by four wholesale meat firms in Scrimton /I and /S, Independent meat purveyors, C. independent meat 
boner and processor;/), independent meat fabricator and processor 
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PN-302G, PN 3027, PN-3028, PN-3029 

[’igurc 15.- Wai chouses uscil by loiu wholesale ^roLer^ hrms m Suiinton 1, ImleiiemleiU giocer,/i. loeal disliihutor for 
national food mamilaslurei , C', speciali/ed lood protossor;/). new mstiliitional groLin 


redevelopment aieas within the city. One of them (table I). houi Innis owned then lacilitics and 

had new waiehouse facililie.s under consliuction live icntcd them, 

but had not yet moved into them at the time of 
this study. 1 he other two firms may eventually 

iciocate. Dairy and Poultry Products 

Foui of the grocery I urns wcie located in old 

multistory buildings. Low ceilings and pool lay- Hiicc wholcsaleis of daiiy and poultiy pioducts 
out restricted the use of modem handling equip- opciated in the Scianton area (fig, I2) Two films 

ment Only two of the nine liims had icliigeiatcd weic huge pi occssoi sand the other was a poultry and 

storage space. Only two (urns weie served by egg wliolcsalei. None of the films are being displaced 

direct lail. Five of the firms did not icccivc by pending urban renewal plans, l-igiuc 1 6 shows a 

merchandise by rail. The other two fiims leceived poultiy pioccssing facility in Scianton. Two of the 

some products by rail at team liacks. films occupied modern facilities and the othei was 

The nine grocery firms had 182,000 squaie feet model niziiig its facilities, 
ol space, of which 163,000 was for diy stoiagc I olal flooispace occupied by these firms was about 
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I'lgure 16 -Poultry processing in Scrttnlon 


30,500 square feet (table 2) F^ciiipciatcd space 
aveiaged 6J68 sqiiaie Icct per firm. All thiee fiims 
owned their facilities. 

Fluid Milk Products 

fioin fiuid milk pioducts plants seive the 
vScianton aiea Two aie within the city, one is 


in the subiiibs, and the othci outside the aiea 
This last plant maintains a disti ibiition outlet 
in Scianton Those within the city aie housed in 
old nuiltistoiy buildines located on naiiow con- 
j^ested streets with limited space loi expansion 
I he subuiban plant and the distiibution outlet 
are in piimanly residential areas and aic housed 
in sin^»le-sloiy buildings. I he liims aie not 
located in redevelopment aieas and arc not con- 
sidctinga move at this time 

The total volume ol pioducts eithci piocesscd oi 
handled by these loin turns is 6,664J4() gallons 
ol fluid milk. 206.974 gallons of iruit diiiiks, 
90.410 gallons ol icc cieam and soil serve mixes. 
1,090.506 pounds of biitlei. maigaiinc, eggs, and 
cheese, and 61,856 pounds of othei daiiy pioducts 
Ihe total volume ol fiuid milk is processed by 
the turns in Scianton; 62 pci cent is disti ihiitcd 
in the Scianton aiea and 37 pci cent outside the 
area. Most ol the fiuit dunks and appioximately 
71 peicenl ol the icc cieam and soft serve mixes 
aie pioccssed in the firms' facilities, with the 
total volume being disti ibuted ihroughoul the 
aiea. Appioximately 80 pet cent ol the buttei, 
margarine, eggs, and cheese is pui chased loi 
distiibution liom sources outside the Scianton 
aiea, 9 percent is purchased fiom local wbolc- 
salcis, and 1 1 peicenl is processed by the firms. 


SOURCE OF SUPPLIES IN WILKES-BARRE 


3 he volume of food commodities handled and the 
amounts oiiginating in the Wilkcs-Baiie metio- 
politan area, outside the metropolitan aiea but 
within the Slate, and outside the State aie given 
in tabic 3. 

Only 7 pci cent ol the fiesh tiiiit and vegetable 
volume originated within the Slate. Iransleis 
among vvhotesaleis in Wilkes-Barre weie insignifi- 
cant About 25 percent ol the direct leccipts of 
liesli fiuils and vegetables ainved by tail from 
producing aicas. 1 his percentage was highei than 
foi any othei commodity. 

About 1 2 percent of the meat and meat pioducts 
volume was supplied irom souices within Pennsyb 
vania. As in the other food commodities, a lew 
liansfcis were made among wholesalers. Meat and 
meal products were received from local slaugh- 
Icicis and meat packets or from the Midwest 
About 88 pet cent came lioiii sources outside the 
State. 


Unity-eight peiccnt of the pioducts handled by 
giocciy wliolesaleis oiiginatcd within the State, 
but Ics.s than I percent born the Wilkcs-Baiic 
aiea. A small amount of meichandise was tiansicned 
among wliolesaleis. generally to make up foi item 
shnitages. Ovci 95 peiccnt of the giocciics 
obtained liom souiccs outside the State were 
received by (ruck. 

About 96 percent of the dairy products and poiil- 
tiy and eggs were supplied fiom outside the State, 
No firms handled buttei, maigaiinc, oi cheese 
exclusively. These commodities weie handled by 
dairy pioduct and giocery wholesalers along with 
thcii other commodities. 

Almost all the Iro/cn food tonnage originated 
outside the State, It is estimated that 87 percent 
ol direct receipts came from souices outside the 
State. Transfers among wliolesaleis was appioxi- 
mately 3 percent of the total volume handled. 
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Tabic 3 -Source and volume oj jood products handled by various types oj 
wholesale films, Wilkes-Baire and Scran ion 




Source ol supply and volume' 


1 y 111 IIJJll 

.md lucatioii 

Metropohtan 
Wilkes-Barre 
or Scranton 

Outside metro- 
f)olit an area but 
witliin State 

Outside u) 

State 

r'tUal 


Tons 

Tons 

Ton^ 

TtiJts 

l-rcsli Iruils anti tables 

Wilkes- liarre ... , , . . 

998 

2,000 

41.456 

44,454 

Straiiton .... 

609 

4,715 

90,428 

95.752 

'lotal 

1,607 

6,715 

131,884 

140,206 

Meat iiiul meat products 

Wilkes-Uarre 

149 

3,149 

23,637 

26,935 

Scranton . ... 

1,659 

9.471 

19,312 

30,442 

7olal ... 

1,808 

12,620 

42,949 

57,377 

CJroicnos 

Wilkes-Barre 

115 

5,089 

8,323 

13,527 

Scriinlon 

494 

5,161 

12,452 

18,107 

Total 

609 

10,250 

20,775 

31,634 

Dairy and [loiiitiy products 

Wilkes-Barre 

35 

— 

887 

922 

Scriinton . , , 

496 

449 

58,105 

59,050 

Total 

531 

449 

58,992 

59,972 

I'ro/en foods* 

Wilkcs-Barrc 

110 

— 

6,597 

6,707 

Scranton 



--- 


Total 

no 


6,597 

6,7(17 

All connnodities 

WiIkcs-Barre 

1,407 

10,238 

80,900 

92,545 

Scranlon 

3,258 

19,796 

180,297 

203,351 

Total 

4,665 

30,034 

261,197 

295,896 


' l')iiect receipts 


SOURCE OF SUPPLIES IN SCRANTON 


1 he volume ol lood commodities handled and the 
amounts originating in the Scianlon aica, out- 
side the metiopolitan aiea but within the State, 
and outside the State aie shown in tabic 3. 

Less than I percent of the ficsh liuit and 
vegetable volume originated liom within the 
State, About 40 percent ol direct icccipts ol 
Tiesh fiuits and vegetables arrived by rail fiom 
producing areas, Fhis percentage was highci than 
(or any other commodity. 

About 37 percent ol’ the meat and meat products 
volume was supplied from sources within Pennsyl- 


vania. Iransfeis among wholesalers in meal 
amounted to 1,812 tons oi less than I peiccnt ol 
the total volume handled. About 63 peicenl ol 
meat and meal pioducts came horn souiccs outside 
the Stale. 

'riiirty-one pci cent ol the pioducts handled by 
gioceiy wholesales originated within the State 
but less than 3 peicent fiom the Scranton area, 
A small amount ol meichandisc, 264 tons, was 
transfer! ed among wholesalers, gencially to make 
up for item shortages. Ovei 90 peicenl ol the 
gioceries weie received by hack. 
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AboiH 9S pciLcnl dI the daily products and pouh 
\v\' <ind caizs uere supplied Ironi pioduccis outside 
the State No liims handled buttei, niai^aniie. 


oi cheese e\dusivel\ 1 hose coniniodilics weie 
handled b\ dairy piodua and tiiocetv wholesalers 
aloim with their other comniodiiies 


DISTRIBUTION OF FOOD PRODUCTS m WILKES-BARRE 


Li^lUy-emht peieent ol the volume ol all com- 
modities was delivered by the wholesaleis I his pei- 
centa^e\‘aiied liom 82 percent toi groceries to nearly 
lOU percent lot (lo/cn loods Speed ic amounts 
deliveied hv wholesaleis oi picked up by customers 
aie shown in tabled. 

Many food wholesaleis in Wilkes-Baiie dis- 
tributed laigely within a 50-mile ladiiis of the city 
Some turns deliveied beyond this radius, including 


parts ot New York, New Jersey, and as lai north as 
Canada 0( the total volume ot diicct receipts, 53 
percent, or 49,282 tons, was di sin hut eel within the 
Wilkes-Bane mctiopolitiin aiea, 31 percent outside 
this area but within the State, and 16 percent outside 
the State Volumes clisti ihuied by vaiious wholesale 
turns within Wilkes-Baiie and to othci areas are 
shown in table 5 


Tabic 4 -Volume oj jood producls delivered bv 


wholesalers and picked up 
Wilkesd^aneaud Scran ion 

by customers, 

Type of 

Delivered 

Picked 


wholesale firiii 

by wliole- 

up by 

lotiil' 

a rut location 

saler 

customer 



Tons 

7b// \ 

Tons 

I’rcsh Innts and vegetables: 

Wilkes- Uarre 

37,649 

6,805 

44,454 

Scranton 

89,581 

6,171 

95,752 

Total 

127,230 

12,976 

140,206 

Meat and meat products 

Wilkcvlliirrc 

25,720 

1,215 

26,935 

Scranton 

28.594 

1,848 

30,442 

Iota! 

54,314 

3,063 

57,377 

C'lrocerrcs: 

WrlkesdJarre 

1 1,029 

2.498 

13,527 

SciaiUoii 

10.442 

7,665 

18,107 

■rol;il 

21,471 

10,163 

31,634 

Dairy and poultry (iroducts: 

Wilkcs-Barre 

831 

91 

922 

Scran ton 

55,649 

3,401 

59,050 

Total 

56,480 

3,492 

59,972 

Frozen foods: 

Wilke, S'Barrc 

6,584 

123 

6,707 

Scranton 




Tolal 

6,584 

123 

6,707 

All commodities 

Wilkes-Barre 

81,813 

10,732 

92.545 

Scranton 

184.266 

19,085 203,351 


'Total 266,079 29,817 295,896 


‘Direct receipts. 
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Tahh* 5. l)ist}ihutuii} p/ jiHhl products by vimous wholesale j urns, Wilkc\-Baoc imd Suanton 


1 \ pe i){ 

whi^lcs.ilc 111 ni 
,uul 

McliopolUtiii 

Wilkcs-Baiic 

Ol Scianton 

Oulsulo 1 

mci roped Man aiea 
but w lUnn Stale 

OnlMtle 
ol Slaic 


1 Otill 


h>n\ 


Ions Pcncfii 

Ibus Pen cm 

/D;m 

1 rcsti Iruils *nul vegetables 

Wilkcs-Bjrrc 

28,006 

63 

10,224 

21 

6,224 

14 

44,451 

Stranloii 

D ),778 

21 

11,185 

14 

62,789 

6 ^; 

95.752 

loUil 

47,784 

34 

23,409 

17 

69,013 

49 

140,206 

MoiU aiul iDcal pioilutls 

Wilkcs-ltarrc 

12,121 

41 

10,235 

18 

4,579 

17 

26,935 

SLiantnii 

9,948 

13 

12,153 

40 

8,341 

27 

30.442 

loliil 

22,069 

18 

22,388 

39 

12,920 

23 

57.377 

CJroLCHcs 

Wilkcs-Barrc . . 

6,764 

50 

6,087 

45 

676 


13.527 

Scranton 

4,889 

27 

12,313 

68 

905 

5 

18,107 

Total , . . 

n ,653 

37 

18,400 

58 

1,581 

5 

31,034 

Dairy aiui poultry products 

Wilkes-Harru 

446 

48 

476 

52 

— 

0 

922 

Strciuton . 

9,873 

17 

8,521 

14 

40,656 

69 

59.050 

Idlal 

10,319 

17 

8,997 

15 

40,656 

68 

59,972 

1 reveu foods’ 

Wilkes- Barrc , . . 

1,945 

29 

1,945 

29 

2,817 

42 

6,707 

Scran U)u 

— 


--- 


... 


— 

Total 

1,945 

29 

1,945 

29 

2,817 

42 

6,707 

All coniinodilies. 

Wllkcs-U.irrc 

49,282 

53 

28,967 

31 

14,296 

16 

92,545 

Scianton 

44,488 

22 

46,172 

23 

112,691 

55 

203,351 

Total . . . 

93,770 

32 

75,139 

25 

126,987 

43 

295,896 


DISTRIBUTION OF FOOD PRODUCTS IN SCRANTON 


Ovei 90 pel cent oi Ihc volume ol all coniniotli- 
tics was dclivcied by the wholesaleis. I lus per- 
cenia^c vaiicd by commodity iiom 58 pcicent loi 
groccnes to 94 peiccnt loi licsh liuits and 
vcMclablcs, meat and meat pioducls, and dairy 
and poultry pioducts, Specitic amounts delivered 
by wliolcsalcis oi picked up by customeis aie 
shown in tabic 4. 

Many lood wliolcsalcis in Sci anion disiiibiited 


lood pioducts outside (he State Ibis included 
New Yoik, New Jciscy, and as lar north as 
Canada. OI the total volume oi diiect icceipts, 
55 pcicent, oi 112,691 tons, was disti ibiitecl 
out ol State, 23 pcicent oi 46J72 tons (niiside 
the mctiopolitan area but within the Stale, and 
22 pcicent within mctiopolitan Scianlon. Volumes 
disliibuted by vaiious wholesale turns within 
Scianton and to othci aieas aie shown in table 5. 


NEED FOR NEW FACILITIES 


Manv wholesale lood iiims in Wilkes-Barre 
and Scianton weie housed in old biuklin^^s that 
wcie not suited Tor thcii present use. Although 


many In ms had spent consideiable amounts ol 
money to improve their lacilities, they weie 
still inadequate. Wliolcsalcis and processois 
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hnvc lound tlial inadcquale biiildincs icsult in 
hiuh opeiatirm costs 

Some turns were located in old nuillistoiy 
buildiniis, whicli weie inadequate (oi modem 
mutei lals-handlinu equipment I hey had low ceilinus 
and space was pooilv aiian^icd Stonmc aicas weie 
divided into many small looms. Many ol these 
buildiims had inadequate plaltoim space and slow- 
movirm height elevatois 

Some wholesaleis had lelalively modem lacih- 
tics and weie not inteicsled in le locating, 
otheis liad inadequate lacilities oi had no loom 
to evpand Some who did not have diiecl tail con- 
nections had the additional expense ol moving 
then Kill leceipts horn the team tracks to then 
wai chouses 

Some III ms weie located in downtown aieas and 
theii regulat business activities at times con- 
tnbuted to liuthering tiallic congestion. Othei 
I II ms lacked adequate pat king space loi both 
customeis and employees. Some had inadequate 


lefngeiation, electiieal wiiirig. seweiauc, watei , 
ventilation, and an cm dilation to meet then 
needs Seveial will be displaced b_\ luban 

leclevelopmeiU piomams ot have alicady moved to 
new or inteiim (acilitics Wholesale lood (urns 
now located in ledcvelopmenl aieas include 25 in 
Wilkcs-Hane and six in Scianton I wenty-emht 
ol these In ms vvcic included in new lacililv 

planning 

In all, new lacilities arc needed by 18 meat 

and meat piodiicts (inns, 17 liesli fiuit and vege- 
table wholesaleis, nine gioceiy fiims, loiii Hind 
milk piodiicts plants, thicc daiiy and pouitiy 
pioducts (inns, and one leliigeraled stoiagc 

Him (table 6) In addition, one national lood 
chain may be interested in wholesale lacilities in 
a disliibution ccnlci Thus, 52 I urns aic included 
in (he initial plan lor a wholesale disliibution 
centci and space ts provided ioi potential lood- 
chain development and a lio/en lood piocessoi 


PROPOSED FACILITIES AND ACREAGE REQUIRED FOR 
A WHOLESALE FOOD DISTRIBUTION CENTER 


The lacilities and amount of Hooispace leconv 
mended loi a wholesale lood disliibiilion centei 
aie based on the kind and volume of lood handled 
by independent wholesaleis who could bciiciit 
by moving to new lacilities oi who might be 
icquiicd to leiocale because ol lenewal piojects 
or pioposed highway development piogiains, 

To meet the needs ol opeiatois who aic expected 
to locale in the new facilities, single- and 
multiple-occupancy buildings aic pioposed. In 
geneial, laige-volumc wholesaleis and In ms with 
specialised operations lequiiing a laigc amount 
ol Hooispace would be located in the single- 
occupancy buildings. Wholesaleis with small volumes 
and opeiations lequiiing small amounts ol llooi- 
space would be housed in the multiple-occupancy 
buildings, A multiple-occupancy building consists 
of individual units with a smgle-stoiy ware- 
housing aica and a second floor oi me//aninc lor 
olliccs (Hg. 17) 

Kegaidless of the type ol lacilities, junctional 
buildings should be const lucled to keep costs at 
the lowest level consistent with local building 
codes and uscis* specifications. Oltcn the total 
co.sts can be kept down by contiacUng foi constiiic- 


tion at a time that is convenient to the biiildei 

The proposed lacilities will have live multiple- 
occupancy buildings and 13 singlc-occupancy build- 
ings containing 509,800 squaie leet of Inst flooi 
space (tabic 6). Total Hooispace in pioposed 
lacilities is usually less than that in old lacili- 
tics because of better intcnoi aiiaiigemcnls. In 
addition, the high ceilings in the new lacilities 
permit highci stacking ol pioducts than is povssiblc 
in most existing facilities Howevci, because ol 
expanded opeiations planned by some firms in 
Wilkes-Hai icand Scranton, pi oposed space is gi calci 
than picsent space now occupied by these linns. 

In the lollowiiig sections the lacilities proposed 
(oi each type ol wholesale fliin ate desenbed. 
Pailicuhu details aic given lor the lacilities 
of (inns with model ale volume that would be 
housed in multiple-occupancy huildings. liitciior 
arrangements can he designed to the icquircmeiils 
of each (inn Layouts piesentcd here should be 
consideicd as guides. 

I he numbei of wholesaleis to utilize the food 
distribution centei should be determined by the 
number who sign commitments to lease space or 
to constiuct buildings in the ccntci. 'Therefoie 
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the luimhci ol 1 a ci lilies actual I v consituclcd 
may vai v tiom the niiinbei contained in this lepoit. 

hoi all dcaleis to leave the lacilitics they 
now occupy and move into a new maikct would he 
unieahstic Some ol them have modem oi ellicient 


lacilities that aie well located Howcvei, 52 
lood wholcsaleis in the Wilkcs-Bai le. Scnmion 
aica could benelii iiom having new lacililies. 
Ihese III ms handled 131.124 tons ol pioducts, 
excludina lliiid milk pioducts and leli i^»eialcd 


Table 6 -Number oj firms expected to relocate, volume handled, piewu space, and building and space 
lecomn landed lor an impioved wholesale food centci, Wilkes-Barre and Scranton 


lype ol 

wliolesalc firm 

1 irms 

Annual 
volume 
ol direct 
receipts 

Tro posed facdities 

Present 
floor space 

Proposed 
floor space’ 

Multiple occupancy 

Single 

occupancy 


Ntnnhcf 

'Jons 

Binlthnfis 

Units 

Bittlihn^s 

Sq it 

Sq JL 

I resh Iruils and vegetables 








Wilkes-Harre ... 

H 

19,670 1 


1 16 

0 

48,241 

4K,0ni) 

Scranton 

9 

60/) 35 \ 

Z 

(22 

1 

99,400 

106,000 

Total 

17 

80,305 

2 

38 

1 

147,641 

154,000 

Meat and meat products 








Wilke S' Uarre 

B 

13,2701 


\ <■' 

3 

84,451 

100,000 

Scranton 

10 

2t,7n( 

1 

} 6 

3 

80,108 

103,300 

Total 

18 

34,987 

1 

12 

6 

164,559 

203,301) 

Grocciies: 








Wilkcs-Hanc 

6 

11,473 / 


1 6 

1 

70,144 

37,200 

Scranton 

3 

3.541 ) 

1 

1 7 

0 

55,000 

21,000 

Total 

9 

15,014 

1 

13 

1 

125,144 

58,200 

Dairy and poultry products 








Wilkes- fl a rre 

3 

fil8 ( 


5 3 

0 

7,000 

9,000 

Scranton 

0 

of 

1 

i 0 

0 

0 

0 

Total’ 

3 

818 

1 

3 

0 

7,000 

’ 9,000 

Refrigerated storage 








Wilkes-Buire 

0 




0 

0 

0 

Scranton 

J 

(’) 1 

0 

I 0 

1 

C) 

62,500 

Total 

1 

0) 

0 

0 

1 

r) 

62,500 

Mind milk products: 








WilkcvBarre 

4 

C) i 


\ ° 

4 

(') 

22,800 

Scranton 

0 

of 

0 

1 n 

0 

0 

0 

'Total 

4 

C) 

0 

0 

4 

(■’) 

22,800 

All commodities. 








Wilkes-Barre 

29 

45,231 ( 


}3l 

8 

209,836 

217,000 

Scranton 

23 

85,893 \ 

5 

)35 

5 

234,508 

292,800 

Total 

52 

131,124 

5 

66 

13 

444,344 

509,800 


’ 1st floor space only, data. 

Mncludes provision of space iii master plan foi c,\paiHlcil ‘’See pp, 11 and 20 for details concerning the voUinicdala 

processing operations by candidate firni, for fluid milk products. 

’Data not given to prevent disclosure of Individual firm 
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Figure 17 — M uItiple-occupanc\ butldmg fora fooe distribution center nasea on an artist's coticcpt. 




sl(l[a^c \olnme 1 he iacilitjcs needed loi these 
111 ins could he met wit It the loliowiniz 

(!) hive multiple-occupancy huildiims two loi 
licsh li Lilts and veuettibles. one toi meat and 
meal pi od nets, one lot daiiv, poult ly and lio/en 
toods, and one loi i>ioceiy turns, containing a 
total ot 198,000 square leet ol (looispace 

(2) Ihnteen sinule-occupancv huilditiRs contain- 
mu 31 1.800 square leet ol fust llooi space 

(3) Dnect lail access to all buiklintzs 

(4) IktvecI a teas at least 300 leet wide wheic 
buildings (ace each othei 

(5) Pat king space loi appt oximatcly 1,000 
\ chicles in addition to the loading and unloading 
space at the building pi at loi ms 

(6) Space loi expansion ol picscnt lacilities 
and lot const met ion o( lood-chain lacilUics ot 
tor allied industnes 

Many small turns do not need individual lacili* 
ties I hese In ms can be housed togethei in 
multipIc-occupancy buildings, which consist ol 
lows ol individual units called standaid store 
units. 

Iheie aic thiec basic designs toi the multiple- 
occupancy building (lig 18) One has both Iront 
and icai platloims enclosed. The second has an 
enclosed tiont platfoim hut an open icai plat- 
form. I he thud has both liont and leai platroims 
open I he units will be 30 leet wide and 100 leet 
deep Mooi-to-cciling and wall-to-wall paititions 
will sepaiatc the space ol the dilleienl linns, 
riicse paititions aie lemovablc to peimit tuliuc 
adjustment o! space among iitms llic ceilings will 
be at least 21 leet high to pcimit high slacking 
A 20-lool-dcep me//aninc ovci the Iront plaiionn 
01 shipping aica will piovicle loom ior of (ices and 
lestiooms. Units foi meat wholesalers will have 
a second lloor instead ol a me//aninc, Ihis second 
llooi IS planned lor of I ices and stoiagc looms. 
'Fhc liist floor ol these units will have 12-rool 
ceilings. Access to the mezzanine and second 
llooi will he by staiis in the mtciioi of each 
unit. 

Since insulation loi the floor ol the refrig- 
eiatcd areas should be installed dining initial 
construction, it is neccssaiy to determine in 
advance the location ol coolers and lieczers. 
Rcingcraiion equipment could be located on the 
lool and utility lines along walls inside the 
building. 


Intenois of all units should be well liuhtcd 
hoi geneial ofiicc woik, 15 to 20 loot-candics 
(unit ol measuic loi illiinii nation) is uenciallv 
satisiactoiy About 10 to 15 loot-candles should 
be used in stoiaue aieas. with siipplemenlar y 
lighting lot display and loading aieas " 

Heat could be piovidcd by blowci-typc unit 
hcateis Conti ol panels toi utilities should be 
convenientlv located Foi Guides to Planning 
Inteiioi Opeiational 1 ayoiits. see Appendix 1. 

Fresh Fruits and Vegetables 

I wo multiple-occupancy buildings and one single- 
occupancy building would be icquiicd to meet the 
needs ot 17 licsh liuit and vegetable dealeis 
who need new lacilities (table 6) Ihe multiple- 
occupancy buildings should have a total of 38 
standaid stoic units. 

higiiic 19 shows the layout ol a liuit and vege- 
table unit in a multiple-occupancy building, 
Each unit would be 30 led wide and 100 leet deep, 
including open liont and real platloims, each 14 
leet deep Fhe height ol the ceiling in the 
inleiioi ol each unit should be at least 21 led 
A inc/zanine, 30 leet wide by 20 leet deep, extends 
ovei the Iront platloim loi oliices and icstuxims. 
hacli unit contains 2,160 squaie led of enclosed 
lirst flooi opeiatmg space, 840 square leet ol 
platfoim space, and 600 square leet ot incz/anine 
space, totaling 3,600 squaie led of f looispace 
pci unit. 

The platlorms aic coveicci and extend the width 
ol the multiple-occupancy buildings. 4 he lionl 
platform should be at iriick-bcd height, 45 inches 
liom the stieet, with pcdestiian access conven- 
iently located. The mc/zaninc ollice, 16 led 
above giade, extends 6 fed beyond the edge ol 
the platlorm and piovides protection horn the 
weather foi loading and unloading operations. Ihe 
real platfoim should be 55 inches above the rails, 
at the floor level of refrigeiator cars, and should 
have a loof Hush with the edge ol the platform 


^All lighting estimates are husccl on inlormiition lioin the 
“IFS Lighting Handbook, the Standaid Lighting Giudc.” by 
the Illuminating Enginccung Society, cd. 4. edited by John L. 
Kaulman, V 1, New York, 1966 These chlimatcs should be con- 
sidered only a.s- guides to specific lighting requirements of 
individual lirms 
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MEZZANINE PLAN 



SHOVUi QVOdTlVa 


Figure 19.— Layout for a fresh fruit and vegetable firm. 






and 17 tcet aho\e the street The rooi should be 
suppoited in such a way as to piovide a clear 
operating area herieiilh 

'! he mils should he leccssed and flush with the 
top of the pavement to permit trucks easy access 
to the rear plattorni Both front and real pEat- 
forms should be equipped willi vertical lubbei 
bumper stnps alonu the lumt to prevent damage 
by trucks 

An H' by b^-loot doorway should be provided at 
the front and the rear ol each unit foi receiving 
and shipping products. A pedestrian door should 
be at the front. 

'riie intenoi layout o( the units should be 
designed to meet the tequirctnenls of the indi- 
vidual dealers Some general recommendations 
applicable to fruit and vegetable dealeis iollow. 

Pallet racks designed for stacking three tiers 
high should be used lor stoiagc. A miiiimuni ot IVi 
feet should remain cleat at the ceiling to permit 
air circulation Ventilation is nccessaiy in 
storage aieas to avoid overheating m waim 
wealhei and condensation during coot weathei. 

All lloois and plalfoirns on the fust llooi 
should have a nonskid surface and be sloped to 
cause water rimoK. A slope of at least one- 
eighth inch pci loot IS consideied adequate. 
Interior fust floors should be equipped with 
floor drams. 

‘Ihe first floor should support a live load of 
about 400 pounds per square foot. This capacity 
should be adeqiicite for loads resulting from 
stacking products three high on pallet racks 
Me//anine floors should be constructed to suppoit 
a live load of about 100 pounds per squai'e foot 
and could include some light sloiage. The earth 
between the reinforced concrete flooi slalxs should 
be fiimly compacted witli a vapor t>arrier between 
the caith and the concrete slab. 

One fresh fruit and vegetable firm would require 
a singic-occiipancy building because of the volume 
and the nature ol its opeiations. This 
building should contain 40,000 square feet of 
flooi space. Although it should be designed for 
the firin that will occupy it, it should also con- 
form to the master plan developed for the food 
center. 

The total floorspace needed by the produce 
dealers, including mezzanine space, is 176,800 
square feet. 


Meat and Meat Products 


One miiltiple-occLipancy building containing 12 
units and six singlc-occiipancy buildings would 
meet the needs of 18 meat fiims consideied as 
possible tenants in a new food centei 

These multiple-occupancy buildings will have 
two floors. The second flooi is piovidcd foi 
offices, a vvclfaie aiea, icstiooms, and stoiage 
rooms. The fiist floor of each unit is 30 by 100 feel, 
including enclosed front and rear 
receiving and shipping aieas. Fach unit wilt con- 
tain 3,000 sqiiaie feet ol (iisl Hooi space and 

3.180 squaie feet of second (looi space, totaling 

6.180 square feet pet unit. Ceilings should he 
)2 feet high on the fiist llooi and 8 feet high 
on the second flooi. Figuic 20 shows a possible 
layout of a meat and meat products unit 

The enclosed fiont shipping aica should bo 45 
inches above the street foi tiiick loading and 
unloading The icai lecciving aiea should be 55 
inches above the top of the rails at icfiigeiatoi- 
car flooi level. The I'ails should be recessed 
and flush with the top ol the pavement to peiniit 
easy access by trucks to the leai receiving area. 
The olfices over the fiont shipping aiea extend 
6 feet beyond the edge o( the dock and 16 feet 
above gi'ade to piovidc protection fioni the wcathci 
during loading and unloading. Vertical lubbei 
bumpeis should be attached along the fiont edge 
of the dock to prevent damage by ti licks 

A future shift from shipments of caicass meat 
to boxed meat could eliminate the need lor con- 
ventional meat rails in these facilities Meat 
rails should be supported from the fust floor on 
steel columns — not suspended on rods attached to 
the second floor. The second floor could be used 
for light storage of such things as packaging 
materials used in packing piocessed meat and 
primal cuts from carcass meat. The second floor 
should be constructed so that all or pait of it 
can be removed without damaging the basic building. 
This facility design satisfies the pre.sent needs 
for handling meat in caicass form. 

Usually the storage and vvoik areas whcie meat is 
liandled are refrigciated. Therefore cooler cloois, 
about 5 feet wide and 7 feet high with inner 
double-acting doors, should be installed at tEie 
front and rear of each unit Insulation in the 
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lloor should be installed diinnp initial con- 
struction 

Inteiior surfaces should be finished in accoid- 
ance with the (acilitv lequuemcnts df local. 
State, and Fedetal meat inspection icMulations 
The followin^i are examples of some of these leqiiiie- 
ments. Floor areas where pioducts aie handled 
should be constiucted of hl^^h-denslty^ acid- 
resisiant, wateipioof conciete oi ^iood-quality 
vitrified brick. Brick should be bonded with 
acid-resistant, waterproofing inoitai and laid on 
cl vvatcrpioof conciete base. Floois must be sloped 
to pi ovule adequate diaina^>e with at least one 
drainaue outlet foi each 400 sqiiaie feet of llooi- 
space. 

Total space in the 12 units of the multiple- 
occupancy buildings is 74,160 squaie feet, which 
consists of 36,000 square feet oi enclosed fust 
ilooi space and 38,160 squaic feel of second 
flooi space. 1 he second ilooi includes a 6-loot 
overhang ovei the liont loadina and unloading 
area. 

Six meat and meat products firms would require 
single-occupancy buildings These buildings 
would contain 54,000, 40,000, 25,500, 16,900, 
16,500, and 14,400 square feet of floor space, 
respectively They should also conform to the 
master plan developed for the food center, 1hc 
first floor space in the multiple- and single- 
occupancy buildings totals 203,300 squaie feci. 

Groceries 

One multiple- and one single-occupancy buikling 
aie needed to provide space foi nine grocery dealeis 
who should relocate The multiple-occupancy 
building should contain 1 3 staiidaid store units. 

Each unit in the multiplc-occiipancy building is 30 
Icet wide and 1 00 leet deep, including a i 4-foot-deep 
tear platform. An enclosed front platform is pro- 
vided. Each unit contains 2,580 squaie feel of 
enclosed first floor space, 420 squai'efeet of I'ear plat- 
foim space, and 600 leet ol mezzanine space foi a 
total ol 3,600 square feel per unit. Ceilings should be 
at least 2 1 feet high. The flooi should beat truck-bed 
height, 45 inches above street level. A mezzanine, 30 
feet wide by 20 feet deep, over the front of the store 
unit is foi oflices and restrooms. Most firms will 
requite two oi more units The layout in figuie 21 
shows the typical double unit, 

Ti licks will be loaded and unloaded at the fi ont or 


leai o( the unit Ihiougli 8- by 8-fool doorways I he 
olliccs on the mezzanine extend 6 Icet beyond the 
front loading area and Iblect above gr adc to pi ovidc 
protection dining inclement weathei, A pcdestiian 
door at street level will open to .stairs leading to the 
lust flooi of the unit and to the mc//anine. 

I he open icai platloim will extend the width of the 
building and should be at boxcar fiooi level, 45 inches 
above the rails. 'I he rails should he iccesscd and flush 
with the pavement to pei mit trucks access to the plat- 
loini. 'Ihe root over the leai plallorm should be 16 
feet above the rails. '1 his lool should be suppoiled in 
such a way as to provide clear opeiating space 
on the platform Two doorways aicat the rear oi the 
unit. Each doorway has an 8- by 8-foot sliding dooi 
with two 4- by 8-foot double-acting innci doois. 
Vertical lubbci bumper strips should be attached 
below the door openings of the enclosed front plat- 
form and along the edge of the icai platform to 
prevent damage from trucks 

Although specific layouts of each unit depend on 
the needs of individual dealers, it is suggested that 
grocery dealers use pallet racks for storage. 1lie first 
flooi, tlici*cfoie, should be designed to support a live 
load ol about 400 pounds pci square foot. The 
mezzanine flooi should be constiuclcd to support a 
live load of about lOO pounds pei squaic loot. 1he 
earth between the reinforced conci*eto flooi slabs 
should be lu-mly compacted, with a vapoi bamcr 
between the earth and the conciete slab. 

Some grocery firms handle pioducts that leqiuie 
refiigciation. II lefrigeiatcd rooms aic anticipated, 
lloois should be insulated cliinng initial constiuc- 
tion, 

Ciioceiy wholesalers occupying space in the 
multrplc-occiipancy building have a total of 46,800 
squaic Icet ol fioorspacc, consisting of 33,540 squaic 
feet of first flooi ar ea, 7,800 square leet of mezzanine 
space, and 5,460 feet of rear platform space. 

One single-occupancy building would house one ol 
the laigci independent grocery firms. Phis building 
will contain 19,200 square feel ol Ilooi space. The 
specific layout for the buikling should be in 
accoi dance with the occupant’s needs. 


Dairy, Poultry Products, and Frozen Foods 

Three dairy, poulliy products, and frozen food 
firms need new facilities. The space needs for the 
dairy and poultry pioducts could be satisfied with 
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one mnluplc-occiipancy building*, which has thice 
standaid stoic inuts fach iinic is 30 (eet wide and 100 
teet deep with a ceilinu height ol at least 21 feet I his 
space includes an enclosed hunt and an open leai 
plalJorm, eacli 14 (cel deep. A tne//anine, 30 (ect 
wide bv 20 teel deep, extends o\ej the liont platloriii 
lor oltices and rest moms Fach unit contains 2,5S0 
squaie led ot enclosed lirM ilooi space, 420 squaie 
tccl ol open platlonn space, and 600 squaie Icet ol 
me//anine space, totaling 3,600 s-qiiaie feet pci unit. 
An interioi layout toi a dairy products lirm issliown 
in ll^^ure 22. 

The front platfoim should be 45 inches from the 
gioiind, at truck-bed hei>>ht, and with access foi 
pedestrians conveniently located Iheieai plattoim 
should be 55 inches from the top ol the lails and at 
refnpeiat(u-cai lloor level 4 he lails should be 
recessed and flush with the (op ol the pavement to 
peiniit trucks easy access to the lear platform The 
nic77aninc oflices, 16 led above the .street, extend 6 
fed beyond the ed^c ofibelronl platloim and pio- 
vide protection dining inclemenl weathci. The lool 
ovei the rear platloim should be IS'/^ icet above the 
stieet, flush with the platform edge, and suppoited in 
such a way as to provide clear opeialing space 
beneath. Vei tical i ubber bumpers should be installed 
along the edge ot both platlorms to piotect ihein 
from damage by tuicks. 

Two 8- by 8-loot oveihead doors and a door lot 
pedestnans aie at the front of the unit and an 8-by8- 
loot sliding door at the real of the unit. 

All (loons and platfoims should have a nonskid 
Mirlacc Ihe inside liisl lloor aiea should slope at 
least one-eighth inch pet foottodrains Thefiist lloor 
should be consti ucted to support a live load of about 
400 pounds pei squaie fool and to provide foi iiseol 
pallet racks for storage. 'Flie mc77aninc lloor should 
support a live load of about 100 pourrds pci square 
foot 1 he earth between the remforxed concrete lloor 
slabs should be linnly compacted with a vapor bar- 
rier be ween the eai1h and the concrete slab. 

The darry and poultry products I urns have been 
pr'ovide I space in a multiple-occupancy buildingand 


will lequiie 10,800 scjuaie feet including me//anine 
space. 

One lio/cn (ood pioccssing (urn leq lines new 
lacililies Space loi a ISOdJOO-squai c loot smgic- 
occupaney building to meet the liirn\ needs is 
pioviticd in the mastci plan Alt h (nigh the building 
should be designed lor the fiim, it should alsoeon- 
loim to the mastei plan developed loi the I ood 
center 

Refrigerated Storage 

A large lefrigerated stoiage lirm seiving the aiea 
has been included in the new (acilitv planning. A 
single-occupancy, onc-stoiy refngeiatcd wai chouse 
containing 62,500 square Icet ol space us planned I he 
inlenoi layout ol this lacility, a.s welt as the amount ol 
li'ce/ei andcoolci space, would bedcleimined by the 
tenant 

Fluid Milk Products 

Foul lluid milk pi oducts processing lu ms aiecon- 
skieied loi new facilities lu the proposed market. 
Space is provided foi Jour single-occupancy 
buildings containing a total ol 22,800 squaie leet ol 
Ilooi, space. The facilities arc one-story stiuctui’cs 
4 he shape of each is dependent on the needs ol the 
individual Ur'ins. 4'he huilclings, which havea flat lool 
design, arc planned so that they can be easily 
expanded to meet (tit me needs 

Figuic 23 shows a typical layout lor a lluid milk 
products processing plant witha capacity ol appioxi- 
matcly 3,000 gallons a day It is designed loi 
processing a lull liiieoftliud rnrik products, packaged 
in both paper and glass containers 'Ihe layout pro- 
vides a good flow for products and supplies, with the 
individual plant areas arranged in an operational 
sequence in or dcr to mi nimi/e cost.s. The location and 
airangcrnenl of the major equipment arc shown, but 
such items as vvatei and electrical outlets and hand- 
washing facilities are excluded. I he layout is not 
intended lor any specific lirm, but it could be used as 
a guide in developing a layout for a particular 
operation. 
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22. -Layout for a dairy firm 














FLOOR SPACE IN PROPOSED FOOD DISTRIBUTION CENTER 


The piopnsctl looci disti ibution center will have 
509,H()0 squaie lect oi tiist llooi space (oi the food 
^loups and the lelimeiatcd stoia^zc and lluid milk 
pjoducls iacihties It will include 1 3 single-occupancy 
binkhngs with 31 1,800 square feet ol lust (looi space 
and five multiplc-occiipancy buildings with 198,000 
square feet ol first llooi space (ligs 24 and 25). 

Streets and Parking Areas 

All slieets in the food center should be paved to 
carry heavy traffic Diainage should be away froii^ 
the buildings to chains in the streets. Paving could he 
of a blacktop combination that would consist ol a 
foiindation of 7 inches of giavcl oi crushed rock, 4 
inches of macadam ba.se, and 2 inches of asphaltic 
concrete siiiface. Concrete paving 6 niches thick rs 
suggested lor areas where oil or gasoline drippings 
would be excessive because ol their softening or dis- 
solving eflect on asphalt. 

The 300-1 oot width lecomrncnded between most 
lacing buildings provides space lor large trucks to 
maneuver and pai*k per pcndiculai to the platforms 
on bolli sides of the buildings. Ctoss sti-cets 80 feet 
wide should be provided to facilitate efficient ti'affic 
How and to permit direct access to the various sec- 
tions of the market 

Farmers Market 

A section of the parkingaica may be icservccl lor 
use as a (ai meis mai ket should .such a need exist when 
the food center is developed. No scpai ate cost alloca- 
tion is made because the area will be used for par king 
if not designated as a laimeis market. 

Expansion Areas 

SuKiciciU land should be acquired at theoutset for 
expansion and growth ol the food center. II addi- 
tional land cannot be acquired at the time of the piii*- 
chasc, it should be committed by agicemenC to 
inaikct use if possible. Only in this way would the 
center be assured that the kinds of businesses in adja- 
cent areas would be compatible with the ovcr*all 
market devclopnicnl. 

Central Energy Plant 

Hie use of a central enei'gy plant to provide 
refrigeration and heat should be considei'cd. A utility 


company, public refuge rated storage firm, or others 
who may he interested could piwide refrigeration 
and heat with a cenli-al cneiity plant to individual 
wholesalers or pi'OCCssoj\s in the d3sti‘ibu(ron center . 

I he users would be billed on a metered basis, 
bindings from one study showed that a central 
I cfrigei citron plant will have lower ownership and 
opcialing costs than individual units ^ Probably 
heating would also be less costly with a ccnttal plant 

Someof the advantages ol central eneigy plants a re 
(1) elimination ol capital investment in heating arid 
icfiigcr'alion equipment, (2) elimination of the need 
(0 maintain and lepaii (he equipment, and (3) lower 
costs. 

Solid Waste Disposal 

Pending antipollution legislation in some areas ol 
the coiintiy is limiting the choice ol solid waste 
nianagcnient systems that can be used and forcing 
some areas to upgrade present waste management 
methods in use. 

Many types ol waste management systems arc 
available. Factors to beconsidcicd when selecting a 
method for managing solid wastes include economic 
Icasibrlity, system implementation considering the 
physical chai act eristics of a particiilai center, accep- 
tability to the lenants, and piesent or pending a nti- 
ponmion rcgnlalions. 

An in-depth engineering .study entailing the evalua- 
tion of solid waste sources and types, waste genera- 
tion rales, and present methods ol waste handling 
and disposal at lood disti i but ion cciUcrs was con- 
ducted under conti*nct lor the U.S. Dcpailnicnt ol 
Agiiculluie. Excerpts horn the leconimcndations of 
this study are presented in Appendix 11. 

Acreage Required 

Although the acreage required for the proposed 
facilities could vary depending on the shape of the 
site, appioxiinalcly 125 acres should be obtained to 
develop an adequate food distribution center for 
Wilkes-Bai I'c and Scranton. A site of this si/c would 
be needed lor the initial center, including building 
area, streets, parking area, and expansion area. Addi- 
tional space should be available loi allied iiidustrics 


’♦F'or a more del ailed dkcussioti, see Stalilmnn. Rohert L., 
“A Study of Refn Rerat I oil Syslcms for Urban hood Oistrlbii- 
non Centers.’* U S. Dejil. Agr. Mklg Res. Rpt. 92 (, 107 pp,, 
Ulus . 1972. 
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SPACE FOR 
allied industry 



Figure 24. -Lay oil I for the proposed food distribution center. 
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Figure 25. -Master plan for the proposed food distribution center based on an artist’s concept* 



icstnct lutuie movvth ol ihc ccntci in pi ovulinu the 
tacilitics needed to supply (ood to the lamci Wilkes- 
Hane and Sc i ant on population ol the tut me 


and othei lood wholcsalcis that would want tocon- 
sti net lacihties close to the mat ket Inthcmastei plan 
y) acies ol land have been included loi this tNpcol 
de\ elnpment hail me to acc|uiie adequate land would 


SELECTING A SITE FOR A WHOLESALE FOOD DISTRIBUTION CENTER 


Potential sites weic suf>gestcd by the wholesale 
lood lit ms, chambeis ol commerce, the Economic 
Development Council ol Noitheaslcin Pennsylvania, 
leal estate liims, and others inteiested in impiovnm 
wholesale distribution etiiciency in the aica 

d he location ol the sites that aic consideied repic- 
sentative ol those available is given m ligiiic 26 and 
Iheii desciipiion intable? The lollowing sites aie not 
all inclusive; othei s aie available. All aie acceptable 
and no oidei of preierence is intended. 

Crestwood Industrial Park 

1 he Crestwood Indiistiial Park (lig. 27) is located 
in Wright downship, Luzeinc County, along U.S 
H ighway 309, appi oximatcly 6 mi les south ol W ilkes- 
Bane and about 14 miles horn Scianton. i heaiea is 
.served by U S, 309, adjacent to the park, Inletslatc 
81,2 miles noilh; Pennsylvania lurnpike, northeast 
extension, 6 miles cast; and Inteislate 80, within 10 
miles south ol the park. Main line lail sei vice isadja- 
cent to the eastein boundaiy. The extension ol 
individual sidings is leasible Classilication yaids, 
where cais aie selected foi delivery lodillcient des- 
tinations, are located in Wilkes-Baric. All utilities 
except seweiage aic available to the site Piescnt 
industries arc using private disposal systems Ovei 
100 acres aic available at an estimated $ 1 ,500 per aci c 
111 the mdusliml paik itscK, Land adjacent tothesitc 
IS also available 

Greater Wilkes-Barre Industrial Fund Site 

I he Ol eater Wilkcs-Barie Industiia! Fund site (fig. 
28) IS located oil U.S. Highway 309 neai the new 
Wyoming Valley Mall, It is about 1 mile from down- 
town Wilkes-Bane and 18 miles from downtown 
Scianton. Over 300 acres of undeveloped land aic 
available. Ihe site is formei stiip mine piopeily, 
which IS scheduled to be leveled and piepaied lor use 
as industrial property by the State. Interstate 8L 
Pennsylvania Highway 1 15, and U.S, 309 are neai 
the site Access to the site is by way of private road 
Ironi U S. 309. No utilities aie piesenlly on the site, 
but the State plans to make them available. The 
estimated per-acie cost ol this site is $3,000. 


Flick Estate and Adjacent Properly 

1 he Flick cstateand adiaccnl piopeity (lig 29)aie 
located oil Pennsylvania Highway 115 adiaccnt to 
the Intcistate Industnal Paik Ihe site is about 2 
miles liom downtown Wilkes-Baiic and 17 miles 
tiom downtown Scianton 'I he land is gcncially Hat 
with one huge slag bank on the piopeity, which is 
scheduled to be leveled Laiiiel Rim Cieek bisects u 
pait ol the piopeity. Interstate 81 and Pennsylvania 
1 15 and 3 15 aic near the site Access to the site is by 
way ol Scott Stieet and Pennsylvania 115. Rail 
SCI vice, available on adiacent piopeity, could be 
extended tothesitc. Utilities aie available Over 100 
acies aie available on the site at an estimated $ 10,000 
per acre, l.and adjacent to the site may also be 
obtained 


Interstate Industrial Park 

The Intcistate Industiial Park (fig. 30) is located 
olf Pennsylvania Highway 1 15 adjacent to the Flick 
estate piopeity. It is about 2 miles Horn downtown 
Wilkes-Baircand 17 miles from downtown Scianton, 
The site is generally flat. Interstate 81 and Pennsyl- 
vania 1 1 5 and 3 1 5 ai e neai it. Access to the site is by 
private load lioni Pennsylvania 315 Rail scivicc is 
oiuhesitc. Utilities aic available. Ovci lOOacrcsaie 
available on the site at an estimated $7,000 pei acic. 
Land adjacent to the site may also be obtained 


Bear Creek Site 

1 he Bear Creek site (1 ig. 3 1 ) is m Bear Creek Town- 
ship, Lu7eine County, adjacent to Pennsylvania 
Highway 1 15 and the Pennsylvania Tuinpike, north- 
east extension, and approximately 6 miles from 
Wilkes-Barre and 12 miles Irom Scianton. Highway 
access to F^ennsylvama 1 15 and the Pennsylvania 
Turnpike, northeast extension, is adjacent to the 
pioperty. InleistateSI is approximately I mile north 
of the site. Theie is presently no rail service to the 
property. Utilities are available except gas and 
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Figure 26. -Location of possible sites for a wholesale food distribution center, Wilkes-Barre and Scranton. 



Table 7 —Description of representative sites for wholesale jood distribution center, Wilkes-Barre and Scranton 
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Sion adjacent to site; cent roads* or sc\\eragi 

Interstate 81 approx 
1 mile north. 
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I'lgiirc 27, -Crest wood Industrial Paik 


sewerage Ovei 1,S00 acres aic available at an 
estimated S7,()(}(} per aoe. 

Turnpike Industrial Park 

! he luinpike hidustiial Paik site (tig. 32) is in 
Pittston lownsliip about 9 miles liom both Wilkes- 
Bane and Scianton. Inteistale Highways 80 and 81 
intei cross approximately 23 miles south ol the 
pi Opel ty. kail Hacks ai con the soul heastein pat t o( 
the site Utilities aic available e^xcepl seweiagc. Ovei 
2UU acres aie available at an estimated $7,000 pei 
acre. 

Barnum industrial Park 

i he Bainum Industiial Paik (lig 33) is in the 
Borough ol Uuryea, Lu/eine County, adjacent to 
Foote Avenue and Phoenix Street. It is about 9 miles 
l(onri both Wilkes-Barre and Scianton The site has 
slightly I oiling to level land. It is within 2 miles of 
Interstate Highway 81 and 21/2 miles of the 
Pennsylvania Turnpike. 7 wo railroads could be 


extended to the site Utilities are available. Ovei 300 
acics me available at an estimated $7,000 pei acie. 

Hampton Township Industrial Park 

I he Hamploin ownship Indiistnal Pai k (fig 34) is 
in Lackawanna County. Approximately one-thud ol 
the propel ty is in Scianton and two-thiids in the 
Boiough ol layloi The site is about 2 miles liom 
downtown Scianton and 18 miles fiom downtown 
Wilkes-Bane. It is bounded on the north by Keysei 
Avenue and l.uzerne Sticel, on the south by Oak 
Stiect, on the cast by Paiioi Avenue, and on the west 
by Keysei Avenue. The site is not level Some sec- 
tions arc as much as 100 feet highci than othei pai ts, 
The main entrance is on Kcysei Avenue and is less 
than 2 miles liom the recommended inlei change with 
the Pennsylvania ITinipike. Intel state Highway 8 i is 
appioxiniately 3 miles northeast of the site and the 
Noith Scranton Expressway is about miles east. 
A lailroad line bisects the western pait ol the 
pioperty. Electncity, gas, and water aie available but 
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not scwoiage About 3K0 acics aic available at an 
estimated S7d)()() pet acre 

Ivy Industrial Park 

Ihc Ivy liuliistiial l^iik (lij[^ 35) is in South 
Abin^’ton lownship, Lackawanna County, adiacent 
to Intel state Highway ^ \ at the Waveily Intel change 


with F^cnnsylvania Highway 632. It is appi oximately 
8 miles fiom downtown Scranton and 27 miles Irom 
downtown Wilkes-Barre The property is level, 
impioved tarmlaiuL Electricity, gas, and well watei 
are available. Septic tank sewage facilities are used at 
this time Sewerage treatment facilities for South 
Abington Township are being planned. About 200 
acres are available at an estimated $7,000 per acie. 



Inguru 28. "Greater Wilkes-Barre Imliistrial Fund site. 
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higiire 29 -I’ lick estate and adjacent property 
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I'lgurc 30 *-Iiiterstate Industrial Park 
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i‘i*»uio 31. -Hear Creek site 
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Figure 3 2. -Turn pike Industrial Park, 


PN-3036 
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Pigiire 33.-Uarniim Industrial Park. 



Pigiiru 34.-Hiimi)ton Townsliip Industrial Park, 


PN-3038 
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iMgurc 35, -Ivy Imliistriiil Park. 


PN-3039 


OPERATING AND FINANCING A FOOD DISTRIBUTION CENTER 


Management 

Competent management is inipciative ni diiectiii^» 
the oideily developmenl and operation ot a whole- 
sale food disliibiitinn cenlci, 1 he linest in overall 
maikct design and constiuction will not insiiielhc 
success ot a new tood distiihution center, unless it is 
propel ly piomotcd and soundly managed, 

Iwciyone in the area has a light to be concerned 
with the development and opeiation ol the market, 
Investois want a leasonable return on then invest- 
ment Producers want a market that can piovidc a 
tail pi ice foi their pioclucts, handle (hem efficiently, 
and maintain then t|iiality Wholcsaleis want to be 
able to handle lood pioducts at the lowest possible 
cost so that they can be competitive and still icceivc a 
fan leturn loi thcii cl I oils, Consumeis want an 
ample supply ol a vaiiely ol foods that are I airly 
priced. The city wants a modem lood distnbiition 
system that can guarantee eflective food handling, 
pcimanent jobs, and upgiadingol the geneial aiea. 

Regardless ol who may constiuct and linance the 
centei, there should be definite assuiaiices that — 

(1) The center will be propcily located, designed, 
and equipped. 

(2) Ovci building will be pievenlcd to assure 
maximum occupancy. 

(3) Funds will be invested wisely to pi ovide loi real 
needs so that increased efficiency will not be ollset by 
high lents oi ownership costs. 


(4) Facilities of the center will be used in the best 
interests ot the industiy and the public. 

(5) 'I he ccntei will be operated without dis- 
ci iminaiion against any buyei, sellci, modcof tians- 
poitation, or oiigin ot shipment. 

Methods of Financing 

I wo Ol inoic souiccs ol capital could be used lo 
linance a new wholesale disliibiiiion ccntei in the 
Wilkcs-Baiic, Scianton area. 1 he entire pioiecl 
could be consti noted and opeialed by a single gioiip 
Ol agency, oi vatious parts could be consti acted and 
operated by cliitcient gioups oi agencies. 

In I967 the State legislature ot Pennsylvania 
enacted the Industiial Development Authorities Act 
to encoiiiagc industiial and commercial develop- 
menl. I his Act empowers any county, city, town, 
boioiigh, or township to create an Industiial 
Development Authouty. Such an Authoiilycan issue 
nondebt levcnue bonds to linance the acquisition or 
constiuction ol industiial development pi ejects, 1 his 
Act peimits the financing of both plant and equip- 
ment. As long as the piopcrty is held by the 
Aiithonty, no real estate taxes aic paid, but a pay- 
ment in lieu ol taxes is lequiicd Bonds may be issued 
with matin ily petiods up to 50 yeais from the date of 
issue. 

A wholesale food disliibution center falls within 
the meaning of the Act. An ‘Mndustnal Development 
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Proiect" includes plant and equipment; the term 
“industiiar’ includes waicliouses and teiminals See 
Appendix 111 (or more details concei nin^ the Indus- 
trial [development Authonties Act 

Some of the more common methods ol financing 
food distribution centets aie thioiigh piivatc 
coipoiations. public benefit coi poiations, diiect 
public owneiship, oi a combination ol these 
methods. The lollowing desciiptions ol these 
methods aie adapted in part from a leporton types ol 
owneiship and methods ol financing'^ 


Private Corporation 

A piivate corporation, organized to own and 
opeiate a wholesale food center, is a legal entity It is 
organized in conformity with State statutes and made 
up of individuals bound togethei for a common pin- 
pose or objective. Usually a private corporation is 
opeiated on a profit basis, but it may also be a non- 
profit operation. 

When a private corporation is operated for piofit, 
theie aie usually no restrictions on the sale ol voting 
stock to any individual because of his occupation or 
profession nor on the numbei oi shares of voting 
stock that may be held by any one individual. Stock- 
holders have one vote in corporate affairs foi each 
share of votingstocklield Some wholesale food mai- 
keis are owned and operated by pi ivate corpora- 
tions The principal stockholders in some of these 
corporations are the tenants In othei s, the coi pora- 
tion IS a rail company 01 other firm that was primal ily 
organized for another type of business. Most of the 
large terminal produce markets built in the l92(Vs 
were sponsored by rad companies. 

To form a private coiporation, the incorporators 
usually obtain a charier from the State. This charter 
defines the powers of the corporation and of its 
officers and directors. It specifies the stockholdeis* 
lights and how control shall be exeicisecl. 

Am^ng the characteiistics of a private corpoia- 
tion IS the power of the board of diieclois to make 
decisions quickly and without the delay found in 
some Ollier types of organization. Often this execu- 
tive aulionty is exercised through the immediate 
inanagei lent. Quick decisions on major policy 
matters nay be the difference between success and 
failure of the organization. In addition, when the 
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peiiod of amortization expiies, thcenlue investment 
belongs to the stock lioldcis, tenancy changes have no 
effect upon stock owneiship, and tiansfei of stock is 
uni estricted 

Wholesale food maikets owned by pnvate 
coipoiations tend to become so-called “closed" 
markets. Some have prohibited the delivery of food 
items bi ought in by tiuck, especially out-ol-Statc 
trucks. Often private coipoiations do not piovide 
adequate space lor expansion, eithei ioi inci eased 
volume or foi new food handlcis and allied indus- 
tries. The majoi problem of coipoiatc owneiship is 
that substantial financial equity is required. Some- 
times sponsors ol pi ivate corpoiation mai kets have 
more difficulty in obtaining lunds foi the picliniiiiaiy 
oigamzation and equity than sponsois of public 
markets. 

A nonprofit private corpoiation is not a 
government agency but must be oigani/cd in con- 
formity with existing State statutes. In a nonprofit 
coiporation, paiticipation in coiporatc rights and 
activities is usually based either on a system ol dues, 
which limits each member (stockhoklci) to one vote, 
OI on bylaws, which icstiicl owneiship of voting 
slock to one share pei membei. As a rule, State 
statutes place no limitations on paiticipation tii the 
coiporation of any individual because ol his occupa- 
tion OI piofession. However, membership in such 
coipoiations can usually be limited oi leslrictcd 
through bylaws Thus it is possible foi those who arc 
diiectly interested in the owneiship and opci ation of 
a wholesale center to form a nonpi ofit coi poration to 
construct and operate the maiket. An example of a 
nonpi ofit private corporation is the small business 
investment company set up iindei the U.S. Small 
Business Administi ation. 

The Congiess in 1958 passed the Small Business 
Investment Act, which established a ptogiam to 
stimulate the flow of pi ivate equity capital and long- 
term loans for the sound financing o( the opera- 
tions, growth, expansion, and modern i/at ion oi 
small business concerns. Under this Act the Small 
Business Administration is authorized to make loans 
to so-called “State development companies" or to 
local development companies, and to license, 
regulate, and give financial assistance to privately 
organized, privately financed companies called 
“small business investment companies," 

A development company may be cither a profit or 
nonpi ofit entei prise incoipoiated under State law, 
with authority to promote and assist tlie gi owth and 
development of small businesses in specific areas, A 
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State devclopmenl company is a coipoialion 
oii»ani/ecl iindei a special lemslative act to opeiale 
statewide A local dcvclopnient company is a 
corpniation with a bioac! baseol owneiship, foi med 
under applicable State laws, to iuithci the economic 
development ot its communities 
The Small Business Adminisli atioii is aiitlioii/ed 
to make loans to State and local development com- 
panies in exchange loi obligations of the develop- 
ment company It is also aiilhoi i/ed to make loans ioi 
consti uction, conveision, or expansion ot plants and 
for the acquisition ot land Such loans may be made 
eilhei diiectly oi in coopciation with banks oi othei 
lending institutions Ccitain lules and icgiilations 
have been set up del ining eligible business calcgoiies 
and needed collatcial 


Pubtic Benefit Corporation 

Public benefit coi poiations, sometimes called 
'hnarket aiithoi iliesT otter some desirable leatuies 
not tound in othei types of ownership. Ihcydifter 
tiom nonproiit coiporations only m that they aie 
publicly owned. 

A public benefit corporation is a nonpi of it agency. 
Kentals and other charges do not exceed the amount 
needed to pay the costs oi opeiatioii, to amorli/c the 
oiiginal investment, and to maintain a limited con- 
tingency tund. Under public owneiship the levenucs 
would be considered as public lunds and as such 
could not be paid to lessees as dividends. Howevei, 
these hinds might possibly be appiopi lated for otiici 
public uses while bonds remained outstanding, unless 
such funds wcic specifically committed to ledemp- 
lion of bonds. 

Public benelit corpoi at ions usually have the power 
of eminent domain, which can be useful in the 
acquisition of a site. Such coiporations usually 
h nance market improvements through the sale ol 
revenue bonds. This type of financing noi mally is not 
a full obligation of a Slate ora political subdivision, 
Since these levenue bonds aie often lax exempt, the 
interest cost is lower. A public agency, such as a 
mai ket authoiity, is more likely than some types of 
private ownership to provide for future expansion 
and to work toward the establishment of a complete 
wholesale food distiibution center. A market 
aiithoi ity may or may not be required to pay taxes to 
the community in which it is located. 

Market authorities have certain limitations, 
especially in the financing and operation of the facili- 
ties. They have difficulty in raising funds through 
revenue bonds unless considerable equity funds are 


provided in some way or the bonds are guaranteed by 
the city, county, or State Some State oi city govei n- 
ments haveappiopnated pait of the funds needed foi 
land acquisition and original const! uction Thecori- 
timiitvot management may he dependent on thecon- 
tiiuuincc of a Slate oi municipal govei nmenl 
administiation in office. Gcneially maikel atilhon- 
ties do not have as complete freedom ol operation as 
IS possible under private ownership 


Direct Public Ownership 

Many wholesale food nuuket lacililics have been 
financed, consti acted, andopciatcd by Slatc.s, coun- 
ties, Ol municipalities. Sevcial Stales and some 
municipalities have enabling legislation covering the 
unpiovement or establishments of pi oduce mai kets. 

Dnect State ownership and opeiation usually can 
be dilfcicntiatcd from owneiship and opeiation by a 
State inaiket authority by the methods of financing 
used and the delegation of authoiity made by the 
State legislature. Although some States have 
appiopiiatcd funds and otherwise assisted market 
authorities with financial pioblems, they do not 
usually under write the total cost of a market 
consti iictcd by an authority, noi have the Slates 
always assumed tcsponsibility for the opeiation of 
these markets. 

Under direct State ownership, a market facility is 
financed in whole or in pait by an appiopriation of 
State funds If the financing is not entirely by this 
method, the State usually is obligated foi the 
lemaiiulei unless this balance is obtained through 
grants oi donations Also, the Slate is lesponsible foi 
maintenance and other expense involved in the 
operation of a State-owned market. 

Slates may finance, construct, and opeiatc whole- 
sale food market facilities because of enabling legis- 
lation. Several State legislatures consider that 
improved (acilitics will in themselves serve the public 
intci est. 

M iinicipal ownership of a wholesale food mat ket is 
comparable in many of its basic aspects to direct 
Slate ownership. Some municipalities areauthorbed 
in their chailcrs to construct and opeiatc food 
markets. However, some city councils or commis- 
sions arc not aiUhorbed to make appropriations 
from general funds in the city treasury for the con- 
struction of market facilities. Methods usually open 
to municipalities for financing a market program aie 
(1) issuing municipal bonds, (2) issuing revenue 
warrants, and (3) obtaining loans from public 
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coipoiations In most cities, issuing bonds for such 
pill poses must be appioved by a maiority o( the 
qualified voters in a refeiendum 

Facilities constiuctcd with municipal oi county 
funds would necessaiily be owned by the niunici- 
pality or county, and rent would have to he paid by 
the tenants as long as the municipality oi county con- 
tinues to own the facilities. 

Combinations of Financing 

Because of the complexity of building large whole- 
sale food distribution centers, some aie financed bya 
combination of piivateand public funds Recent con- 
struction of a food distiibution ccntei in the Noitli- 

ESTIWIATED INVESTMENT 

The initial in vestment in a wholesale distiibution 
center involves two maior components — land and 
facilities. These costs can vary considerably 
depending on the pi ice of the site selected and the 
time of construction 

Acquisition of a site is subiect to negotiation, 
regal diess of the assessed value oi appraisal ol actual 
valuation Parcels of land belonging to diffcient 
owners may have to be assembled. Usually civic- 
mmded cili7ens can obtain the necessary acreage at a 
I easonable cost, since such an industry is essential to 
the economy of the community. The estimates given 
in this report are only those involved in buying the 
land and consttucting the facilities needed They do 
not include costs foi additional facilities that may be 
built lalei in the expansion aieas or the costs of access 
streets, water mains, and sewers, which aie usually 
supplied by the city. 

Land 

In ihe Wilkes-Barre, Scranton area a repiesenta- 
tive pi ice for industiial land in condition to build is 
$0. 1 5 per squai e loot oi about $7,000 pei acre. Flow- 
ever, actual land costs will depend on the site selected 
and sale conditions. Land values were obtained fi om 
local chambeis of commerce, realtors, and coopeia- 
tors on ihe study. Land costs in outlying aieas will 
generally be lower than in more densely populated 


east I y pi lies the possibilities ol vai lous combinations 
of financing 

In Philadelphia the food distiibution centoi was 
built paitlybya nonpiofit coipoiation and paitlyby 
pnvate owneis on land owned and put into con- 
dition foi building by thecity. i he city suboi diiiated 
its inteiest in the land so that the land could be used as 
equity in hoiiowing money lot building con- 
stiLiclion. When the mulliple-occupancy lacilitics 
weie built, the development company leased the facil- 
ities to operating stock companies foi mod by the 
piospcctive tenants. At the end ol .'^0 yeais all land 
and facilities will become the piopeity of the city, 
except the paicels ol land sold by the development 
company with the city's a ppi oval loi const! u cl ion ol 
single-occupancy buildings 

IN LAND AND FACILITIES 

sections oi where there is cons idei able commercial 
development. 

Facilities 

1'he estimated costs for facilities ai c based on 1 97 1 
constiuction indexes Buildings arc of ‘‘light milT 
type, generally described as being of steel fiamecon- 
sti Liction with enclosing walls of masoni y. The floors 
are cement finish, the interioi walls are exposed 
masoni y, and the ceilings aic of exposed striictuie. 
Estimates include such items as general illumination 
and noiinal distribution of convenience power out- 
lets, staiiways, and icstrooms. They do not include 
such items as specialised equipment oi furnishings. 

Railroad tiacks and switches, paving, seweis, and 
floodlights aie other facilities foi which costs have 
been determined Ai chitects’ and engineer s' fees, con- 
st: action loan charges, and leservc funds have afso 
been included. 

Construction costs shown in this section should be 
used only as a guide in estimating the total costs of the 
market They are NOT intended to reflect firm esti- 
mates made by local architects and contractors. 

The following tabulation shows the estimated costs 
of the facilities proposed. Foi more details con- 
ceining cost estimates, see Appendix IV. The 
estimated costs for land and facilities for the various 
wholesale food firms aie summarized in table 8 
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Tabic fi,- Estimated mvestmenf costs of latnl and pioposed facilities for 52 imiependent 
jood jams, Wlkes-Barrc and Scranton 


Type oi wholesale tinn 
and facility 

Land rcijuired 


L Stun a ted costs 


Land 

I acililics 

Total 






frcsli fruits and vegetables 

Multiple occupancy . . . 

14,16 

599,120 

$2,908,219 

$3,007,339 

Single oLcupancy . . , . . 

4.98 

34,860 

966,307 

1,001,167 

Total . . . 

19.14 

133,980 

3,874,526 

4,008,506 

Meat and meal proiluels 

Multiple occupancy . . . 

10.92 

76,440 

1,700.086 

1,776,526 

Single oLCupancy 

15 71 

109,970 

3,869,345 

3,979,315 

Total 

26.63 

186,410 

5,569,43 1 

5,755,841 

Groceries 

Multiple occupancy . 

5.02 

35,140 

998,291 

1,033,431 

Single occupancy 

2.47 

17,290 

472,658 

489,948 

Total 

7.49 

52,430 

1,470,949 

1,523,379 

Dairy and poultry products- 

multiple occupancy 

L20 

8,400 

237,653 

246,053 

Rcfiigcrated storage- 

single occupancy 

7 62 

53,340 

2,196,179 

2,249.519 

Muid milk products- 

single occupancy . 

2,50 

17,500 

527,569 

545,069 

All commodities 

Multiple occupancy 

31 30 

219.100 

5,844,249 

6,063,349 

Single occupancy 

33.28 

232,960 

8,032,058 

8,265,018 

Total' 

64 58 

$452,060 

$13,876,307 

$14,328,367 


* An additional 18.64 acres has been .sol aside for a lar^c fooil processor for a total acreaj;c of 83.22. 


ESTIMATED CONSTRUCTION COSTS 


Fresh Fruit and Vegetable Section 


Nf u 1 1 i p Ic-occu pa n cy faci 1 1 tics * 

lUiUdmgs (38 units> 30 by 100 ft.) $1,771,560 

Other lacilUles’ 

Railroad trackage ami switclies 47,291 

Paving 308,595 

Sewers (storm and sanitary) 41,074 

Street lighting 10,000 

SpriJiklcr system 88,920 

Total construction cost of 

builchngs and other fauhtios 2,267,440 

Associated construction costs: — - 

Architect’s fee 136,046 

Construction loan . . , 240,349 

Contingency allowance . . . , 264,384 

Total building, other facilities, and 

associated construction costs 2,908,219 


S i nglc- occ II p a n cy t a Cl Ii ties ' 

Buildings (one, 40,000 sq fU) 584,000 

Other facilities 

Railroad trackage and switches 16,534 

Ihiving 108,429 

Sewers (storm am) sanitary) 14,434 

Street light I ng 4,000 

Sprinkler system 26,000 

Total con St ruction cost of 

buildings ami other facilities 753,397 

Associated construction costs: - : tt . 

Architect’s fee 45,204 

Construction loan 79,860 

Contingency allowance 87,846 

Total buildings, other fncititios, and 

associated con struct ion costs 966,307 


Grand total $3,874,526 
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Meat and Meat Products Section 

Mul 1 1 l - ocl 11 pan cy t cici li 1 1C s 

nijililmgs (12 uni Is, 30 by 100 fl.) S 1,00 3,5 12 

Oilier laLiiities 

Riiilrnad iraeKaiiC and switches . * - 24,718 

Paving. 237,879 

Sewers tstorni and sanitary) 31,587 

Street light mg 3.000 

Sprinkler system .... 24,804 

Total construction cost of 

biiildnigs and other facilities . ... 1,325,500 


Associated lonstnictiun costs 

Arclutcct’s fee . 79,530 

Const met inn loan 140,50.3 

Contiiieenty allowance 154,553 

Total build nigs, utlier facilities, and 
associated ioiistriictioii costs 1,700,086 


Smglc-OLcupancy iacilitics: 

Biiikimes (si\, 167,300 sq. ft ) 2,442,580 

Other facilities 

Railroad trackage and switches 63,597 

Paving . , , 342,322 

ScAvers (storm and sanitary) . 45,553 

Street lighting ... 14,000 

Sprinkler system 108,745 

Total construct ion cost of ' 

buitdings and other facilities 3,016,797 

Associated construe lion costs — “ 

Architect’s* ico 181,008 

Construction I Oil 11 319,781 

Contingency allowance 351,759 

Total buildings, other fndlities, and 
associated construction costs 3,869,345 


Grand total 85,569,431 


Grocery Section 


Multiple -occupancy facilities 

Buildings (13 units, 30 by 1(10 It J $606,060 

Other tacilitics: 

Railroad trackage and switches 17,788 

Paving 109,332 

Sewers (storm and sanitary) 11,734 

Street lighting 3,000 

Sprinkler system 30,420 

Total construction cost of 

IniiUlnigs and other facilities 778,334 

Associated constnicuon costs: - ' ' ■■ 

Architect's fee 46,700 

Cons true (ion loan 82,503 

Contingency allowance 90,754 

Total buildings, other facilities, imd 

associated construction costs 998,291 


Single -occupancy tacihties: 

Biiiidiiigsione, 19,200 sq. it.) 280,320 

Other facilities: 

Railroad trackage and switches 9,885 

Paving 53,840 

Sewers (storm and sanitary ) 9,990 

Street lighting * 2,000 

Sprinkler system 12,480 

Total construction cost of 

buildings and other facilities , . . 368,515 


Assotialcil const i IK lion costs 

Architcut’s fee .... ... 32,1 1 1 

Construction loan ... . 39,063 

ConlingeiKV allowance 42,969 

lotiil biuklings, other lacililies, and 

associated conslruttion costs .... 472,658 


(iiaiul total $1,470,949 

Dairy and Poultry Products Section 

Multiple -occupancy facilities 

n in Id 1 lies (three units, 30 by 100 tt ) S 139,860 

Other kictli tics' 

Railroad (ratk.igc and switclies . .... 7,822 

Paving 26,112 

Sewers (storm and sanitary) 3,476 

Street lighting 1,000 

Spunkier system 7,020 

fotal construction cost ol 

buildings and other facilities 185,290 

Associated const me turn caisls. — - - - 

Architect's fee . . 11,117 

Construction loan ... 19,64 1 

Contingency allowance 21,605 

Total buildings, other taci titles, and 

associated construction costs 237,653 


Cfnind total $237,653 


Refrigerated Storage Section 


St iiglc-occ u pan cy Tic j 1 1 1 1 e s 

Buildiims’ (one, 62,500 sq ft.) .... . $1,500,000 

Other lacilitics 

Railroad trackage and switches 19,257 

Paving ... .. 165,946 

Sewers (storm and sanitary) 22,084 

Street light mg 5,000 

'fetal construction cost of ‘ 

buildings and other racilities 1,712 ,287 

Assochitcd construction costs, — — 

Architect’s fee 102,737 

Construction loan . . , 1 8 1 ,502 

Contingency allowance 199,653 

'fotul buildings, otlier facililios, and 

ussuciatod construction costs 2,196,179 


Grand total $2,196,179 


* Includes insulation and cost of refrigciation equipment. 

Fluid Milk Products Section 


.Single-occupancy facilities: 

Buildings (four, 22,800 sq. ft.) $332,880 

Other facilities: 

Paving 54,393 

Sewers (storm and sanitary) 7,234 

Street lighting 2,000 

Sprinkler system 14,820 

Total construction cost 

of buildings and other facilities 411, 327 

Associated construction costs: ^ 

Arcliitcct's fee 24,680 

Construction loan 43,601 

Contingency allowance 47,961 

Total buildings, other facilities, and 
associated construction costs 527,569 


Grand total $527,569 
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ESTIMATED ANNUAL COSTS AND REVENUE REQUIREMENTS 


I he revenue leqiiiied to operate the proposed 
lucihties could vat y accoidnmto the methods chosen 
to (inance the center. Should the .sponsors of the 
centei use the Indusinal Development Authorities 
ActJ<' mtciest costs mi^>hi be leduced. 

In this report, two methods ol iinancing the whole- 
sale distribution center will be shown— Industr lal 
Development Authorities Act (public) I irmncinp and 
private I'inancinu. 

It is assiinied that the rnaikct would be con- 
structed as a single ptoiccl with the exception ofchain 
warcluniscs and the central energy plant. This 
assumption is not intended to sugge.st that this is the 
most desirable ati*angement, nor is ii iiiteiidcd to 
excliideotbei ariaiigements, it isusedonlyasa means 
lor estimating piobable operating expenses in this 
rcpoit. 

1 he annual costs oi operating the wholesale 
distribution centei include (I) management costs, (2) 
insinance, (3) maintenance and i’cpaiis,(4) lealestate 
taxes, and (5) debt scivice. Total annual revenue 
required is then determined by these live items. 

Management 

Management costs aie based on annual lepoits of 
othei wholesale markets and estimates of such costs 
ill the Wilkes-Baiie, Scranton area. These costs are 
proiatcd among the wholesalers on the basis of the 
square toolagc of lacilitics occupied. Certain annual 
udniinistrative costs arc estimated as follows: 


Manager (part-time) $6,000 

Auditing and legal service 2,500 

Adveitising and promotion 1, 000 

Office rental 1 ,500 

Office supplies and equipment 800 

Telephone and other communications. . . . 700 
Contingency 1 ,300 


Total $13,800 


It is assumed that initial promotional costs would 
be borne by the developer, local chambers of 
coniniercc, other appi opi iate city and State agencies, 
Ol othci groups promoting an area industrial 
development. Management costs aie flexible and 
depend on the need and services desired by the 

n'Sec Appendix 111 for dclaiLs concerning this Act. 


tenants ol the center It is further assumed that sani- 
tation expenses and public protection would be pro- 
vided by the niunicipal government iinti! the mar ket 
fcs established At a later date the market may then 
find It feasible to establish its own solid waste dis- 
posal system (see Appendix II) To conserve funds 
the managei was given a part-time position dunng 
eaily stages of development 

Insurance 

Insurance companies in the county and elsewhere 
piovided the basis lor the estimates ol fire, extended 
coverage, and liability insurance (table 9) 

Maintenance and Repairs 

Maintenance and tepaiis were assumed to be one- 
lialf peicent ol the total cost ol constructing build- 
ings and other facilities. The rale was applied to all 
buildings and facilities, A 10-percent reseive is 
included to cover increases in management, insur- 
ance, or maintenance and repair costs (table 9). 

Real Estate Taxes 

It has been assumed that the wholesale food dis- 
tribution center will pay taxes on land and facilities. 
Computations were based on an assessed value 
ol 35 percent oftotal investment in land and facilities. 
I axes were computed at a iateof$74.60per$l,0()0ol 
assessed value. In addition, a I O-percent reserve fund 
was included to pi ovide for possible increases in the 
current tax rate or reassessments. When a lull year’s 
tax payment has been accrued, this reserve fund 
could be discontinued. The total annual tax payment 
of the center is shown in table 10. 

Debt Service 

In this report the costs of the distribution center 
have been estimated with public financing under the 
terms of the Industrial Development Authorities Act 
and with private financing. Interest rates are pro- 
jected at 5 percent with an amorlbation period of 25 
years with industrial Development Authorities Act 
financing. Annual amortization charges at an annual 
interest rate of 5 percent for 25 years would amount 
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Table 9, -TslmufteJ annual income lequi red Jor numagemenf, insurance, maintenance, and lescrve 
J'( )} p> ofy\. )sed \i 7/ ( desale U uyd f acili t les , li V A. e s dJai i e and Sc ran ton 


TyjiC ofwliulc'^nlc firm 
und IcK'ilitv 

M.iniigenicnt 

hisuraiice 

Mil in ten, nice 
and repairs 

Rcseive 

Intal 

Tfcsli fruits iiiul \ege(ables 






Multiple occup.uKv , 

S2,070 

$17,821 

$14,541 

$3,443 

$37,875 

Suiiile octiip,iTKy , , . . . . . , 

(iOO 

5,921 

4,832 

1,144 

12,587 

'foLil . . . . , ... 

2,760 

23.742 

19,373 

4,587 

50,462 

Meal and meat prothicts 

Multiple occupancy 

1.242 

10,418 

8,500 

2,016 

22,176 

Single octiipaiiLy 

2,760 

23,711 

19,347 

4,582 

50,400 

Total 

4,002 

34,129 

27,847 

6,598 

72,576 

Groceries: 

Multiple occupancy 

690 

6,118 

4,991 

1,180 

12,979 

Single occupancy 

414 

2,896 

2,363 

567 

6,240 

Tola! 

1,104 

9,014 

7,354 

1,747 

19,219 

Dairy and poultry products- 

nuilti])le occij()ancy 

138 

1,456 

1,188 

278 

3,060 

Refrigerated storage- 

simile OLcupiuicy 

1,518 

13,458 

10,981 

2,596 

28,553 

Fluid milk products- 

single occupancy 

414 

3,233 

2,638 

629 

6,914 

All commodities 

Multiple occupancy 

4,J40 

35,813 

29,220 

6,917 

76.090 

Single occupancy ......... 

5,796 

49,219 

40,161 

9,518 

104,694 

Total 

S9,936 

$85,032 

$69,381 

$16,435 

$180,784 


to $70.95 pci SKOOO oi investment, Foi piivnte 
financing, interest rates aie piojeclcd at 7 pci cent 
with an arnortiyation period of 25 years. Annual 
anioitization chaiges at an annual interest latcof 7 
percent lor 25 yeais would amount to $85.81 pel 
$1,000 of investment, 

A debt service reseivc is usually requiicd by 
creditois. This reserve might be 10 percent ol the 
annual amoitization charge and might be discon- 


tinued when a full year’s amortization charge is 
accumulated. Such a reserve fund has been included 
in the debt service costs 

In tabic 1 1 a compaiison is made of the estimated 
annual income icquired for debt sei vice to amoitize 
the cost oi the center with public financing under the 
terms of the Industiial Development Authorities Act 
and with piivate financing. 
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Table JO, -hstiniatecl an final assessed vabw and uicome recftiired for real eslatc (axes Jor proposed 
win flesalc food Jaalitics, Wilkes-lkrt c am! Scran tai i 


lypc ()l w ho k sale Hrin 
»intt faLi-tily 

Assessed value 

Income requireil tor taxes 

Tax 

Reserve 

Total 

1 resh liuils and tables* 

Multiple otciipancy 

Sini^k occiipaney 

$1,052,569 

350,408 

580,416 

26,771 

$8,042 

2,677 

$88,458 

29,448 

Total ► . 

1,402,977 

107,187 

10,719 

117,906 

Meat and moat (iroclucts. 

Multiple uccu()ancy 

Single occupancy , 

621,784 

1,392,760 

47,504 

106,407 

4,750 

10,641 

52,254 

117,048 

Total 

2,014,544 

153,911 

15,391 

169,302 

Groce tries 

Multiple occupancy 

Single occupancy 

361,701 

171,482 

27,634 

13,101 

2,763 

1,310 

30,397 

14,411 

Total 

533,183 

40,735 

4,073 

44,808 

Dairy aiul poultry products- 
nuiltiple occupancy 

86,119 

6,579 

658 

7,237 

lloTrigc rated storage” 
single ocoiipaiiey ^ t 

787,332 

60,152 

6,015 

66,167 


ITuid milk products” 
single occupancy 

190,774 

14,575 

1,458 

16,033 

All com modi Ucs* 

Multiple occupancy 

Single occupancy 

2,122,173 

2,892,756 

162,133 

221,006 

16,213 

22,101 

178,346 

243,107 

Total 

$5,014,929 

$383,139 

$38,314 

$421,453 
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Tahfe U -Com pmni )n of es tin la ted at ? u lud re Wfi ue / cq uu ed w / tli pu blu ■ m i d pi i va te final ictn^ f ir pa vmcnt oj 
debt service f( ) r propi )sed who! esale f )od facih ties , Wilkes-Barre ai i d Sci ai non 


Type liivostrncnl Ainorli/'.ilicin cliargos Itesurve I'uldl tcveniie 

wliolus.ilo tirni iii liiiul 1 

jnd fjcilitv ami t.icililies Public Private Public Private Public Pnv.itc 

(inancing Imancing tinancing liiiaiicing I'mancing liiiaiicing 


I- resit friiils and vegetables 

Nfiiltiplc eccii|>ancy S3, 007, 339 $213,371 $258,060 $21,337 $25,806 $234,708 $283,866 

Single occupancy 1,001,167 71,033 85,910 7,103 8.591 78,136 94,501 

Total 4,008,506 284,404 343,970 28,440 34,397 312,844 378.367 

Meat iind meat products 

Multiple occupancy .. 1,776,526 126,045 152,444 12,605 15,244 138,650 167,688 

Single occupancy 3,979,315 282,332 .341,465 28,233 34,147 310,565 375,612 

Total 5,755,841 408.377 493,909 40,838 49,391 449,215 543,300 

Groceries 

Multiple occupancy 1,033,431 73,322 88.679 7,332 8,868 80,654 97,547 

Single occupancy 489,948 34,762 42,042 3,476 4,204 38,238 46,246 

Total 1,523,379 108,084 130,721 10,808 13,072 118,892 143,793 

Dairy and poullry producls- 

multiplc occupancy 246,053 17,457 21,114 1,746 2,111 19,203 23,225 

Ucfrigeratcil storage- 

single occupancy 2.249.519 159,603 193,031 15,960 19,303 175,563 212,334 

b'luul milk products- 

single occupancy S4S.069 38,673 46,772 3,867 4,677 42,540 51,449 

All comnioditiev 

Miiltiplo occup,incy 6,063,349 430,195 520,297 43,020 52,029 473,215 572,326 

Single occupancy 8,265,018 586,4 03 709,220 58,639 70,922 645,042 780,142 

TobU $14,328,367 $1,016,598 $1,229,517 $101,659 $122,951 $1,118,257 ,$1,352,468 


ESTIMATED ANNUAL REVENUE REQUIRED 

Table 12 shows the estimated annual revenue lion (private, public (Authoiity), ora combination of 

required to operate and linance the proposed the two) financing the food distribution center, 

wholesale distiibulion center using public Management, insurance, maintenance, and repair 

(Authority) and private financing, included in the costs would be about the same, but substantial 

estimate are costs for management, maintenance, savings might be realized in the costs of both taxes 

insurance, real estate taxes, and debt service. and debt service by public financing and opeiation 

The amount of annual revenue lequired for public The amortization and reserve would be less and real 

financing and operation would be over $230,000 less estate taxes might be about half that of private finan- 
than for private financingand opeiation. Someofthe oing, assuming 50-peicent payment in lieu of taxes, 
costs will remain the same legardless ol theorganiza- 
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Table 1 2, -Estimated total annual revenue required 
with public and private financing to operate 
proposed wholesale food facilities^ Wilkes-Barre and 
Scranton 


Type of 
wholesale firm 
and facility 

Annual revenue re- 
quired witli- 

Public 

financing 

Private 

financing 

Fresh fruils and vegetables: 

Multiple occupancy 

Single occupancy 

$361,041 

120,171 

$410,199 

136,536 

Tot,il 

481,212 

546,735 

Meat and meat products: 

Multiple occupancy . . , . 
Single occupancy 

213,080 

478,013 

242,118 

543,060 

Total 

691,093 

785,178 

Groceries: 

Multiple occupancy 

Single occupancy 

124,030 

58,889 

140,923 

66,897 

Total 

182,919 

207,820 

Dairy and poultry prodiicts- 
multiple occupancy 

29,500 

33,522 

Refrigerated storage- 
single occupancy 

270,283 

307,054 

Fluid milk products- 
single occupancy 

65,487 

74,396 

All commodities; 

Multiple occupancy 

Single occupancy 

727,651 

992,843 

826,762 

1,127,943 


Total $1,720,494 $1,954,705 


SOURCE OF REVENUE 


The levenue lequired to support any wholesale 
market must be obtained from rents and charges for 
use of facilities. Rental charges are based on the total 
computed cost. An annual rent of $1,720,494 would 
be lequired with public (Authority) financing and 
$1,954,705 with private financing (table 12), The 
rentals shown in table 13 will adequately cover costs 
and reserves. 

In some mai kets certain costs have been reduced or 


eliminated when some of the required revenue was 
derived Irom other sources. For example, utility com- 
panies may install lighting in parkingareas or provide 
other services to individual waiehouses without 
charging tie-in or installation fees^ Railroads may 
provide the lead-in trackage or switches on site at no 
additional cost. Should these oi other agencies in 
Wilkes-Barre and Scranton supply these services, 
costs would be reduced. 
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Table amita! rentals reqimed with 

public and private jhmncmg to produce total 
revenue to opeiate proposed wholesale jood facili- 


ties, Wdkcs-Banc ami Scion ton 


Type of 

1 loor 

Rent per uiiiarc 
foot' with- 

wholesale firm 
,ind laulity 

space 

Public 
film n Cl ng 

Private 

fmancing 

Fresh fruits and vegetables.^ 
Multiple occupancy 

Single occiipjncy ... 

Su ft 

136,800 

40,000 

$2 64 
3.00 

$3.00 

3.41 

Total or average 

176,800 

2.72 

3.09 

Meal and me a I products:^ 
Multiple occupancy ... . 
Single occupancy 

69,120 

167,300 

3,08 

2.86 

3.50 

3 25 

1 otnl or average 

236,420 

2,92 

3.32 

Groceries: 

Multiple occupancy 

Single occupancy 

46,800 

1 9,200 

265 

3.07 

3 01 

3 48 

Total or average . . 

66,000 

2.77 

3,15 

Dairy and poultry p rod nets - 
innlhplc otcup.incy .... 

10,800 

2 73 

3.10 

Refrigerated storage- 
single occupancy 

62,500 

4,32 

4.91 

I'IukI milk prodiicts- 
singlc occupancy 

22,800 

2.87 

3.26 

All commodifies: 

Miilljple occupancy . , . . 
Single occupancy 

263,520 

311,800 

2.76 

3 18 

3,14 

3,62 

Total or average 

575,320 

$3.00 

$3,40 


' Hiiscci on lotdl »nnunl revenue required as shown in table 12, 
^ I ne hides inc?y.ininc. 

^Includes insulation, meat rails, and grease traps. 


BENEFITS AND CONCLUSIONS 


Many food wholesalers in the Wilkes-Barre, 
Scranton area use outmoded, ineflicicnt methods in 
tlieir handling operations. Their old, outdated facili- 
ties do not permit ihein to use modem, efficient 
methods. A new, well-planned wholesale food 
distribution centei would have the necessary type, 
size, and amount of facilities needed by the whole- 
salers to provide the kinds of food handling required 
in the area for both now and the future. 


Such a center, however, would not be expected to 
bring about immediate overall net savings in food 
marketing costs, even though some individual films 
may realize savings immediately. Net savings 
thioiighoul the entire center are not likely to acciiie 
until after a greater total volume of business has been 
developed in the centei. 

At the outset certain specific cost items would be 
higher in a new center than they are now in the old 
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facilities Otlieis would be lowei Rent, foreKample, 
would be highci, but no newly constiucted lacihty is 
likely to be able to oltei its tenants lower rents than 
they pay in old tacilities However, constiuction costs 
and subsequent lental costs can be i educed con- 
sideiably by building new iacilities all together atone 
place at one time instead of building them sepaialely 
at different places and diifereni times. 

I able 14 shows that annual rental costs increase 
fiom about $1,050,000 to about $1,240,000 
depending on the method of tinancing used But one 
point should be lecogni/.ed concerning these 
estimates They do not take into consideiation the 
market or salvage value of the present facilities and 
land of the food wholesaleis. Conceivably they do 
have market value, and this value could help defray 


the investment capital lequiremcnts for the new 
facilities and theicby peimit leiits to be lower, 
Pioduct handling, spoilage, deterioration, 
shrinkage, and refrigeration are examples of cost 
Items that could be lower in new lacilities. Lowei 
product handling cost would come from gi eater 
efficiency m moving pioducts to the facilities, hand- 
hug them within the facilities, and then loading them 
into vehicles piepaiatory to distiibution. Table 15 
shows an estimated savings of $195,000 annually 
from lowei handling costs. Product spoilage, 
deterioration, and shiinkage could be i educed with 
bettei refrigciation and less handling Reductions in 
these costs are estimated to be $338,000 a yeai 
(table 16). 

The cost of lefrigeralion can be reduced thiough 


Tabic 1 4, -Estimated awnial owmenhip cost^ for proposed wholesale food jacilities assuming ptddic 
am! pi mite fimncing, Wilkes-Barre and Scran toW 


Type of 
wholesale (irm 

Annual 

volume 

incurring 

costs 

i^reseiit 

rent 



Proposed rent with 

- 


Public financing 

Private financing 

Per ton j 

1 Total ' 

1 1 

Increase 

1 Per ton 

Total 

1 Increase 


Tons 








Frcsli fruits and vegetables . . . , 

80,305 

SI 18,851 

SS 99 

$481,152 

$362,301 

$6.82 

$548,080 

$429,229 

Meal and meat products , . . . 

34.987 

153,680 

19,76 

691,368 

537,688 

22.43 

784,914 

631,234 

Groceries 

15,014 

57,600 

12.19 

182,964 

125,364 

13 85 

207,900 

150,300 

Dairy and poultry products . . 

818 

5,162 

36.04 

29,484 

24,322 

40.93 

33,480 

28,318 

7 otal or average 

131,124 

$335,293 

$10.56 : 

$1,384,968 

$1,049,675 

S12 01S1,574,374 $1,239,081 


^ Public refrigerated storage warehouse and fluid milk products plant not included in this table but arc included m the master 
plan (tig 25). 


Tabic 15. -Estimated annual savings in handling costs for proposed wholesale food Jacilities, 

Wilkes-Ban e and Scum ton ’ 


Type of 
wholesale firm 

Annual 

volume 

incurring 

costs 

Handling cosls^ 

Reduction 

Present 

1 

Proposed 

^ 

Per ton 

Total 


Tons 





Fresh fruits and vegetables 

80,305 

$435,253 

$3,40 

$273,037 

$162,216 

Meat and meat products 

34,987 

323,289 

8.87 

310.357 

12,932 

Groceries 

15,014 

124,166 

7.28 

109,301 

14,865 

Dairy and poultry products 

818 

14,413 

12.33 

10,085 

4,328 

Total or average 

131,124 

$897,121 

$5,36 

$702,780 

$194,341 


^ Public refrigerated storage warehouse and fluid milk the master plan (fig. 25). 
products plant not included in this tabic but arc included in ^ Data obtained by interviewing individual wholesalers. 
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Table 16 ~Esi luui fell aft nual savings in spoilat^e, tie foi oration, and shrinkage costs foi pfoposed 
wholesale food facilities, Wilkesdiatte and Scianfon' 


Type ot 
wholes, lie hrm 

Annual 

volume 

incurring 

costs 

Spoilage, deicnoration, 
and shrinkage costs* 

Ueiiiiction 



Present 

Proposed 

Per ton 

lotal 


Tons 





Fresh (nuts and vcgehiblcs . 

80,105 

$578,196 

$3.60 

$289,098 

$289,098 

Meat and meat iiroducts 

34,987 

88,866 

1.27 

44,433 

44,433 

Groceries 

15,014 

33,931 

2.00 

30,028 

3,903 

Dairy and poultry products 

818 

360 

.44 

360 

0 

Total or average . . 

131,124 

$701,353 

$2.78 

$363,919 

$337,434 


^Public refrigerated storage warehouse and lliiid tnilk ^I^stiinates calculated on average value loss per ton as 
products plant not included in this table but arc included in determined by commodity specialists 

the master plan (fig. 25) 


using a single centi albed refi igeiation system. When 
compared to the cost for each wholesaler to buy and 
operate his own individual system, a centralized 
system is estimated to cost only about 60 percent as 
much each year to own and opeiale (tabic 17). A 
major advantage of the centralized system is that it 
provides lor heat and air conditioning, which are not 
included in the individual systems. A centralized 
system offers additional advantages to the individual 
food firms in that it eliminates the need foi them to 
raise capital investment funds for refiigcration equip- 
ment and the lesponsibility of upkeep and lepaii of 
the equipment. 

Other savings probably would be made by four 
fluid milk firms as well as by one lood chain and one 
large liozen lood processor, who are contemplating 
expansion of piesent operations. 

Some benefits will occur immediately. They are not 
measurable in dollars and cents* but they will have a 
definite beneticial effect on the system of handling 
and distributing food in the area. They include 
modern, clean, and pleasant sui round ings in which to 
handle food; room foi expansion wheie individual 
firms can gi ow and where new firms and allied indus- 
tries can be located; proper facilities for employees 
working at the center and foi others who visit it;ade- 


Table 1 7, -Estimated annual ownership and operating 
costs of individual and centiahzed refrigeration 
systems foi proposed wholesale food facilities, 
WHlkeS'Bane and Scranton 


Type of 
wholesale 
firm 

Indi- 
vid ual 
system ‘ 

Cen- 

tralized 

system^ 

Cost 

dll fere lice 

Fresh fruit.s and vegetables . . 

$186,684 

$115,017 

$71,667 

Meat and meal products , , , , 

432,848 

266,680 

166,168 

Groceries 

39,181 

24,139 

15,042 

Dairy and poultry products , , 

8,776 

5,407 

3,369 

Refrigerated wai chouse and 




fluid milk products , . . 

218,951 

134,897 

84,054 

Total 

$886,440 $546,140 $340,300 


' Assumes wholesale firm is located in individual facility 
with its own refrigcralion system: docs not incliido heat and 
air conditioning, 

^Assumes that wholesale firm is located in food 
distribution center and receives its refrigeration from a central 
plant; includes heat and air conditioning. 


quateand convenient parking for all cars and trucks; 
impioved piotection from vandalism and theft; 
better insurance coverage; and community pride in 
the local food industry. 
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APPENDIX I 


Guides to Planning Interior 
Operational Layouts 

Scvetal ^eneial pnnciples should be considered 
when planning interioi layouts. Plans lor anelticient 
layout ai e essential bclore construction to determine 
the locations ot (1) insulation ioi lefiigeiated areas, 

(2) clectiical outlets and utilities control panels, (3) 
lighting lixtines, (4) equipment servicing areas, (5) 
pallet lacks, (6) diains, (7) thci mostats, (8) columns, 
and (9) lemovable walls oi partitions for future 
expansion. 

These plans should be based on the following 
principles: 

(1) Maximum — Making lull use n( the 

storage cube by using racks to hold the pallets of 
mcichandisc in ticis. 

(2) Rapid flow of products. — Storage areas, plal- 
foims, doors, and aisles should be planned to pro- 
vide access to the storage aieas in the least amount of 
time and with the maximum use of space. Items 
having the most rapid tuinover should travel the 
s hoi test distances. 

(3) Flexibility of space use, —\ n an industry under- 
going rapid technological advancements such as the 
food industry, flexibility is highly desirable. Large 
open areas with minimum obstiuctions will help 
provide this flexibility. In the storageareas, four-way 
cntiy pallets and adjustable pallet racks offer further 
Ilexibility. 

(4) Fiotection of product quality — Maintaining 
the quality of food is essential. Hand ling systems that 
minim i/e the number of times that products are 
handled and the distance they are li ansported reduce 
the possibility of physical damage during handling. 
Relrigeration facilities that maintain the proper 
temperature and humidity for specific perishable 
foods help prolong product quality. 

(5) Future expansion, — Facilities must be planned 
so they can be expanded or they may soon become 
obsolete, Expansion needs are estimated, but they are 
based on expected growth rates of various businesses 
OI individual fiims. Planning foi the expansion of 
refrigerated areas is of primary concern because of 
insulation requirements. 

(6) Supet vision and control, — ^Thc amount of 
supervising required, including the labor force to be 
directed and the area to be serviced, should be con- 
sidered in designing the interior arrangement. The 
supervisor must keep waste, deterioration, and pil- 


feiage at a mmimum and exert maximum control 
over the employees 

(7) Safety and com/on of empiovees,- Adequate 
lighting, temperature control, and welfare tacilities 
should be planned tor the comfort of employees A 
complete safety program should be incorporated into 
the layout This program should include such iea- 
tLires as protective guaids on material-handling 
equipment, tiaffic signs strategically located, planned 
passageways for foot tiaftic, and fire picvenlive 
measures. 

Recommended Handling Systems 

To achieve maxunum economy from new facili- 
ties, efficient internal handling operations are neces- 
sary. A palletized handling system would meet the 
requirements for moving and storing packaged 
pioducts from most firms. To make full use oi the 
storage space, adjustable pallet lacks three tiers high 
are recommended. Each vertical rack support should 
have a 4- by 5-inch metal base plate to act as a weight 
distributor. For greater density of storage, dnvc-in 
and drive-through pallet racks arc suggested instead 
of conventional pallet racks. Adjustable, clamp-type 
racks are recommended because they are easy to 
assemble and disassemble and offer flexible shelf 
height. The bottom tier of pallets should be used for 
product display and selection and the upper tiers lor 
replacement and storage It is advisable to formulate 
a stacking pattern for each item to be palletized. 
Interlocking patterns that allow air circulation 
through the load for nonfrozen refrigerated items are 
necessary. Stacking heights on ptillets will vary with 
the commodity and the size of package They will 
generally be determined by the stability of the load 
and the ability of the bottom layer to withstand the 
load above it. 

For quantities too small to palletize, adjustable 
storage shelves are suggested 

Large-volume dealers should use forklift trucks to 
transport pallet loads. These trucks should be 
equipped with overhead guards and load backrests 
and should be powered by batteries. The load capa- 
city of the forklift truck should be determined by the 
largest weight it will be required to transport. 
Narrow-aisle, straddle forklift trucks would be satis- 
factory for relatively short hauls, but the heavier 
duty, counterbalance forklife trucks would be more 
satisfactory for longer hauls. Patience and skill 
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should be exercised in tiaining loiklift opcratois 
Good training is ceitain lo pay dividends in shortei 
operating houis and in coiiect caic of pioducts and 
equipment 

Planning should include space and equipment suf- 
ficient to absorb a pio)ecled inciease in the firm’s 
volume. This kind of planning will provide a long- 
range economic advantage in a competitive industry 
such as the food mdustiy. 

Foiii-wheel handtrucks aie lecommended for 
small-volume dealers in assembling 01 dels, Foi laige- 
voliime dealeis who select ordeis in large lots, 
mechanized equipment should be used. 


These aie geneial lecominendations that will vaiy 
fiom dealci to dealei depending on each dealer's 
volume of business and type oi opeiatiori. Finns 
handling a veiy small volume would not need to use 
power equipment for handling opciations, instead 
they could use semilive skids and pallet lacks. Othei 
small-volume dealers could loim equipment pools oi 
rent equipment so as to hold down the initial equip- 
ment inve.stmcnt costs Extremely laige-volume 
dealers would employ moie sophisticated 
mechanized operations. 


APPENDIX II 


The following excerpts were taken fiom Solid 
Waste Disposal Recommendations. * 

(1) The managei of the food distiibution center 
should be delegated full responsibility foi solid waste 
management at the center. As a pait of this respon- 
sibility, he should be authonzed to administiate all 
waste collection services provided tenants, to con- 
ti act with private firms for solid waste collection and 
disposal services, or to establish centei capability in 
terms of labor and equipment to provide lor solid 
waste collection and disposal as lequiied. 

(2) Each tenant of the centei should be piovidcd 
with and requiied to use the proper type and numbci 
of waste storage contameis based on the volume of 
waste geneiated Tenant containeis should be 
uniform in size and design throughout the center and 
be serviced a minimum of twice each week. Tenants 
generating larger volumes of waste should use addi- 
tional contameis oi have Ihcii containers sei viced 
more fieqiieiitly. 

(3) Wastes from center icstaiiiants should be col- 
lected daily and from administrative offices once a 
week. 

(4) Waste storage containeis should be located as 
near the point of waste genei alion as is pi aclical. The 
rear dock aiea is convenient foi tenant use and for 
collection service accessibility, 

(5) Collection of waste from elevated and stieet- 
level leai dock areas should be made using a fiont- 
end loading packer vehicle. Waste containeis should 


■Fora detailed analysKs of solid waste management systems, see 
Vo!?, Marvin D , “Solid Waste Management in Wholesale Food 
Distribution CentersV U S Dept. Agr, Mkgl. Res 
Rpl [In press] 


be of the metal bin type equipped with castei s and lift 
handles to facilitate movement by tenants and 
mechanical loading. 

(6) When a suitable location exists at the center, 
the installation of a stationaiy compactoi should be 
given caieful consideration by maiket management. 
Use of a pickup truck oi small Ihice-wheeled collec- 
tion vehicle is lecommended for tianspoiting tenant 
wastes to the compactoi if it cannot be leadily 
accessible to tenant dock locations. Self-dumping 
containers should be used foi stoiagcof tenant wastes 
with this method. 

(7) Because of high costs and inci casingly sti ingent 
ail-pollution contiol icgulations, the installation of 
an incineiator for disposal of center wastes is not 
recommended. 

(8) Seveial huge contameis of 4- to 6-cubic-yard 
capacity should be located on the centei picmiscsancl 
tiuckeis cncoinagcd to dispose of packing wastes 
into these containers. The gate watchman should be 
alerted to prevent truckers fiom bringing more than 
the lequired quantity of packing wastes into the 
center with their pioduce loads. 

(9) Tenants processing or preparing produce foi 
packaging and center restauiants should be 
encouiaged or lequiiecl, local regulations per- 
mitting, to install a garbage grinder for disposal of 
food wastes diiectly into the sewer system. Installa- 
tion of these units during new centei conslruclion is 
lecommended. 

(10) Center regulations should lequiie that dun- 
nage oiiginating fiom railroad cars be transported 
either to the tenants’ waste storage container or to 
one of the large containers located foi Uuckcrs'use 
(sec 8 above). Appropriate penalties should be 
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assessed Iluise pet sons ohscivcd sweeping lailcat 
dunnage onto the gioiind 

(11) 1 he sM eels and nthei paved ai eas ol Ihecenlei 
should he swept a( least twice weekly with a 
meehanical sited sweepei. I o (aeilitate Ihis cleaning 
activity, all it ticks and piggyback tiaileis should he 
pti) ked away Itoni the dock on designated days 
(dining night sweeping luuus). Peiimeter Icnecs ol 
the eenlei slioiiUl he kept weed liee and cleaned ol 
hltci pet iodically 

(12) I he centei should eonsidcr (he piiichase of 
equipment and the hiiing ol labor to piovide solid 
waste collection and disposal service loi tenants. 

(13) It thecenlci wishes to cvalualeeslnhlishingUs 
own solid waste collection and disposal opeiation,a 
caielnl planning and evaluation peiiotl is iccom- 


mended. A competent consulting engineer 
cxpciienccd in solid waste management should be 
ictatncd to evaluate center conditions and recoin- 
mend the piopoi equipment and waste management 
system components loi consideiation. Cost estimates 
foi SCI vice submitted by qiialitied piivate haulers 
should be included in the evaluation piocess. 

(14) Picpaiation of detailed specifications 
governing the sei vices to be piovided by the private 
hauler is iccommcnded. Competent legal advice is 
needed to prepaic this specification. 

(15) It IS iccommcnded that the contiact with the 
piivate liaulei be with the center and not with the 
individual tenants All authoi ization for and pay- 
ments to the haulei should be fiom the managei oi 
othei designated centci lepresentative. 


APPENDIX Mi 


Industrial Development Authorities Act 

I’he 1 ml list rial Development Aulhoriltes Law 
was enaclccl on August 23» 1967. 11 represents a 
d it cel attempt by the executive and legislative 
blanches of the Slate (lovernment to meet the keen 
com petit ion of othei States foi new industiics 
thiough levcnuc bond or other financing progiams. 

I’he gcnci al pin pose ol the I .aw based on the liiid- 
ings and dcchuation ol legislative policy is set forth in 
Section 2. Industrial Development Aiilhoiitics “shall 
exist and operate lor the public pin poseof alleviating 
unemployment, maintaining employment al a high 
level, creating and developing business opportuni- 
ties by the construction, improvement, lehabilita- 
tion, rcvilali/nlionand rmaiicingol indusliial, maiui- 
lactiiiiiig, research and development enterprises/' 
I he Law is designed to pioniole the “health, safety, 
morals, employment, business opportunities and 
general well arc ol the people." 

The membership and tenure of the Authority 
boards arc dcsciibcd in Section 9 (a). Section 9 (b) 
covers vacancies, lesignations, and removals. 
Section 9 (c) discusses constitution ol a quotum. 

Definitions of terms used in the Law arc to be 
found in Section 3. 

riic method of incorporation is covered in Section 
4. I he gencial purposes and powers ol every 
Authority arc discussed in Section 6, These powers 
cover ability to sue, be sued, make agreements and 
contracts, make appointments, to acquire, purchase, 
hold, and lease property, to borrow money by the 


issuance of bonds ol tlie Authority, or by othei 
means. 

The Aiithoiity may bonow money but may not 
pledge the cicdit or taxing powci of the Common- 
wealth or any political subdivisions thereof. 
Piovision of cooperation with Federal agencies is 
louiul in Section 6 (b)-IZ 

Section 6 (d)-! excludes an Authority from the 
paiticipation in an industiial development project 
which shall cause the removal of a maniifactui ing, 
industiial, or lescarch plant, facility, or establish- 
ment horn one area of the Commonwealth of 
Pennsylvania to anothei area ol the Common- 
wealth. Othei icstnctions aic found m Sections 6(d)- 
2, d-3, d-4, and d-5. 

Section 1 0 olfcrs directions as to fiscal affairs of the 
handling of cash and this also provides foi the 
examination and audit of the AuthoiUics' affaiis. 

Criteria for Approval of Application 

Since it assumed an active role in sponsoiing 
the Industiial Development Authorities Law, the 
Pennsylvania Department of Commerce has a special 
obligation and icsponsibility lo insure that all 
projects established pursuant to the Law are 
fully responsive to the public interest. Specifi- 
cally the Act requires the Secretary of Commerce 
to approve the proceedings i elating to each project 
to be established and to make certain deteimina- 
tions in lespect thereto. In undertaking the fore- 
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)^oing responsibilities and m making the required 
determinations, the following factors, among others, 
will be considered by the Secretary: 

(1) The agreements between the Authority and the 
Industrial Occupant should provide— 

(a) For the payment of an amount equal to the 
ad valorem taxes and, where applicable, special 
assessments levied for public irnpiovements,and 
should provide for a procediiie to insure the 
prompt lemission of said amounts to the pioper 
taxing bodies, and 

(b) That in the event the Industrial Occupant 
purchases any ol the bonds issued to construct a 
project, said bonds shall be turned in for canccF 
lation, and the rentals or other installment pay- 
ments to be paid by the Industi ial Occupant shall 
be appropriately reduced. 

(2) All pro]ects must meet the requirements of 
State regulatory agencies, as for example, the 
Sanitary Water Board, Department of Labor and 
Industry, and Department of Health. 

(3) In determining whether a project causes a 
removal under Section 6 (d)-l of the Act, coveiing 
construction or financing of a project which shall 
cause the removal from one area of the Stale to 
another aiea, loss of present employees will he 
consideied significant evidence of a removal. 
Generally speaking, a move within county lines will 
not be deemed a removal. 

(4) While the ci cation ol new jobs and payioHs is 
always desirable, theabsenceof these factors willnot 
necessarily bedeteiminalivcol appioval ol a proicct. 
Certainly piescivalion of existing 
employment can be of equal impoi tancc. In addition 
to these factois, the overall economic impact of 
a pioject will be consideied to detciminc if the 
public purposes of the Act are being accomplished. 

To provide the material necessaiy to make the 
requii^d determinations, the following information 
and dc cumenls should be presented to the Secretary 
of CoiT merce under the signature of the Chairman of 
the AiPhority, certified by him, with seal of the 
Authority affixed: 

(1) A general statement of the project which shall 
include— 

(a) ^ history of the Industrial Occupant, loca- 
tion of existing plants, nnancial statements 
for 3 prior yeais, principal officers, products, 
and its subsidiaries and affiliates. 

(b) A description of the proposed project, esti- 
mate,s of all costs in connection therewith, 


method of financing, method of consti uclion, the 
number of jobs to be created, and total payi oils. 

(c) A cci tification by the Chau man of the Author- 
ity and an authorized officci of the Industrial 
Occupant that the piojcct will not cause the 
removal of a plant, facility, or establishment 
from one aiea of the Commonwealth to another, 
that the project is not in violation of Sections 
6 (d) (2), (3), 01 (4) of the Act. These aie 
sections covering refinancing and improvement 
of existing facilities, financing in excess of 
project cost, and financing of inachmeiy oi 
equipment in conjunction with the consti uction 
of a new or the impiovemcntofan existing indus- 
trial project, and that the Aiithoiity is not 
engaging in business, trade, or commeice. 

(d) A statement by the Chau man of the Author- 
ity that the lease or sales agreement piovides 
lor the payment of ad valorem taxes. 

(2) Under the revenue bond provision of the Law 
there shall be submitted to the Secretary the fol- 
lowing documents which shall be conloi med or shall 
be in final foim ready for execution. 

(a) The preliminaiy oi agreement of intent 
between the Authoiity and the Industrial Occu- 
pant, if any. 

(b) The lease or sales agreement. 

(c) Sublease, if any. 

(d) A copy of the note or bonds to be issued evi- 
dencing the debt 

(c) A copy of the moitgage or trust indenture 
securing the note or bonds. 

(0 The prospectus OI bond purchascagreement, 
if any. 

(g) A statement by an authorized officer of the 
Industiial Occupant that the pioject will not 
cause the leinoval of a plant, facility, or estab- 
lishment of the Industrial Occupant from one 
area of the Commonwealth to another. 

(h) Such other documents as may be necessaiy 
foi the Secretary to make the determination 
required by the Act. 

(3) Under the mortgage provision of the Law 
there shall be submitted to the Secretary the 
following dociinaents: 

(a) Transmittal letter. 

(b) Project Detail Statement. 

(c) History of Industrial Occupant. 

(d) Resolution of Authority approving transac- 
tion. 
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(c) Copy <)l Icttei ol Commitment lioni lending 
institutions setting (oith details ol (inancing. 
(I) Ceitilication of AuthoiUy 
(g) Ceitilication by Industiial Occupant as to 


nonremoval fiom one area of the Common- 
wealth to another 

(h) Such other documents as may be necessary 
for the Secretary to make the determination 
iec|uiied by the Act ^ 


APPENDIX IV 


Buildings and Facilities Cost Data 

Multiple- and single-occupancy building costs aic 
estimated at $14.60 per snuaie loot. Mc//anine space 
in multiple-occupancy buildings is estimated at 
$4.70 pel squaic loot. Costs are based on Reading, 
Pa., Building Index, August 1971, stecland masoniy 
constiuction. Basic consti action costs aie developed 
from a contractor’s rcpoit picpared foi the U.S. 
Department of Agricultuie entitled, “Design and 
Construction Costs ol Multiple-Occupancy Whole- 
sale Food Facilities,” Apiil 1969, Abicu and 
Robeson, architects and cnginceis, Atlanta, Ga., 
and from information supplied by local architects 
and cnginceis in the Wilkes-Barre, Scranton aiea 
and conlirmed by appropiiale city authorities. 

Costs of other facilities are as follows: 

'I'rackaf’e .— M ouse and lead-in tracks ai e estimated 
at $16.50 per linear foot. Estimates include a pio- 
raled share of lead-in tracks to the user. Railroad 
switches are estimated at $4,720 per switch. The 
cost of tracks and switches is based on lecent con- 
struction in the Wilkes-Barre, Scranton area and 
confirmed by local rail agencies seiving the area. 

—Asphalt paving is estimated at $5.95 pei 
square yard. Estimates include allocated shaic ol 
streets and parking area. Paving specifications 
should conloim to those established by the Asphalt 
Institute. 

15-inch sloim sewcis are estimated at 
$11.90 per lineal loot and 12 -inch sanitaiy sewers 
at $9.95 per linear loot. Scwei costs are computed 


on a prorated basts for the amount of facilities 
being served. 

Street lights —Sircoi lights are estimated at 
$1,000 each completely installed Installation 
costs for specific floodlights on single poles 
depend on the electrical facilities available at 
the site. Installation is free provided secondary 
tiansformer facilities are available within 150 
feet of the connection. Cost is computed on a pro- 
lated basis for the amount of facilities being 
served. 

Sprinkler systems , — The cost of sprinkler systems 
is estimated at $0.65 per square foot for nonrefrig- 
erated areas only. The cost was provided by manu- 
facturers in the Wilkes-Barre, Scranton area 
specializing in this type of equipment 

Associated Construction Costs 

Associated construction costs are estimated as 
follows: Architect’s fee, 6 percent of building and 
facilities cost; construction loan, 10 percent of budd- 
ing and facilities cost and architect’s fee; contingency 
allowance, 10 percent of building and facilities cost, 
aichitect’s fee, and construction loan. The con- 
tingency allowance may be discontinued when a suffi- 
cient reserve has been acquired 


Undustnal Development Authorities Law, Act ot August 23, 
1967 Department ot Commerce, Commonwealth ot Pennsyl- 
vania 
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